ee  .--4 


Epulario, 2 


bd — 
* - | * 0 : 
F SET = #, 74.5 "Ip wc” „ F 
2 7 "RN * 2 « " * 4 p - - * 3 
9 * L * * ＋ a — hy ® 7 » 
; + ds % a 
- « - 8 . g Ee + 
- . — "4 . 
* 7 
0 8 ; * 


Or, 
The Italian Banquet: 


Wherein is ſhewed the maner how to dreſſe and 
ptepare all kind of Fleſh, Foules or Fiſhes. 


As alſo how to make Sauces, Tartes, Pies, &c. After the 
maner of all Countries, 


Wah an addition of many other proficable and no- 
cefliry things, 


T ranſluted out of Italian into Engliſh, 
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. 
The Banquet, called in Italian, Epula- 


rio wherein is handle dthe manner of dreſ- 


ing all kindes of meates, birds, and all 
ſort of Glhes, 


Alſo ſhewing how to make Sauces, Pies, Tarts, ce. Accare 
ding to the we of all nations. 


The firſt booke,ſhewing what meat is beſt roſted, 
and what beſt boiled, 


Be llech of Beeke is belt botled, and of 
y HUeale the beit is god ſodden , the 
loine roſted and the legs made in D- 
lives, All parts ol the ſheepe are good 
boiled, only the ſhoulder, which is beit 
roſted, as alſo the legge, Poꝛke is al- 
together wholſome being frech, pet p 

& thine is godrofted, the reſt is ſalted 
5 god, Kidis all — to be rofted 03 bolled as you 
thinke good, but the hinder quarter is better roſted, the like 
of Lambe. Goats fleſh is good from the Ponthof January 
with ſauce made of Garlike. The ſide of a Bucke is good in 
Bacon bꝛoth. The Loine map be roſted, ans the legs baked, 


the like may be done with a yong ud. Wild Boze ſhould be 
peppered and larded. The Hare is god roffed, but the hin⸗ 
der part is better bold. Connies are better rofted then any 


uber way, and the beit part of them is the hinder att 
B | 
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The Italian Banquet. 


To dreſſe Capon, Peacoc ke, Feiſant, and 
other foulc. 


Shoneler, Puet, Ducke, Crane, wild Gooſe, Heron and 
Stozke, are all gad and would be ſtuifed with Garlike, oni⸗ 
ons, oz ſuch like things. Peacocke, Feiſant,Partriſh, wild 
Henne, Qualles, Th2olh, blacke Bird, and all other good 
Birds are to be roſted. }digeons are good both roſted and ſod- 
den, pet beſt roſted. Ning ⸗doues and wild Pigeons are good 
xoſted, but better boiled with Pepper, Sage, Parſelp, and 
Margerum. Capon is good both boiled and roſted, and like- 
wile the Henne. 


How to ſeeth all kind of fleſh that it may ſhew faire. 


Pon hauing cut it in as many peeces : parts as youthinke 
god, then lay it to ſoke in faire water fo; the ſpace ol an hour, 
which done wah it againe in freſh water, and then with bot 
water, then ſet it ouer the fire in the Lettell oz pot wherein 
it may haue rome inougb, that it may be the whiter;then put 
as much ſalt to it as Mall be nedful,and be careful to ſkim it: 
if pour ſalt be not cleane, put it in whot water, and let it con- 
tinue therein till it bee melted, and conuerted into water 0; 
pickle, which being ſettled, vou may put into the pot 02 Ket- 
tellof meat, alwates taking care not to put in the dzegs of 
the pickle, becauſe it is foule, But if pour fleſh be old t tough 
eſpecially Capon o Hen, then ſhift them out of tbe boyling 
water, and put them into freſh water, and ſo they wil be fair, 
and loner boiled. 


To make all kind of meat to toſt faite and white. 


To make all kind offoule, Capons, A id, 83 any other fleſh 
ts roſt faire and white, ſpecially Bete, Putton, Ueale, 8; 
Lgmbe. Firl yarboile it, and then larde it, il it be Capon, fei- 
ant, 


The Italian Banquet. 


lant, oz any otherfoule : firſt wach it cleane, that done, dip 
it in hote water, but take it pzeſently out againe and lay it in 
cold water, and it will be the fairer and roſt better: then lard 
it and ſticke it with cloues 63 other things as you think god, 
oʒ as he that oweth it doth moſt fancy it:it you will you may 
tutte them with ſweet hearbes, d2p pꝛoines, ſoure grapes, 

cherries, and ſach like things, and ſo (pit it, and fir make a 
ſoft fire that it may roſt ſokingly e nat bee ſcaꝛched oz burnt, 
and when yon think it almoſt roſted, grate white bzead, and 
caſt ſalt into it, where with you ſhall crumme it, then make a 
hot fire, and turne it round, ſo it wil be fair and white, which 


done, ſend it pꝛeſently to the table. N 
To make a good deuiſed meat, or ſauce. 


Co make gad deuiſed meat of Goat, Mare, wild Boare, 
8; any other wild beaſt, Take of clarret wine and water,of 
ech a like quantity, and wach the fleſh in them, then ſtraiue 
that water and wine thzough a cloth, putting therto as much 
ſalt as (s requiſite, which — lieſh therein, when 
if is boiled, take it out:and if vou defire to make fwo diſhes of 
it, take a pound and a halle of Currans, and bzuſe them well 
with as much bꝛead, which you ſhaltrut in peeces, tot, grate, 
and being in crums, ſoke in god vineger, which dane, beat 
the Currans and the bꝛead together: and if youcangetof 
the blood oz entrailes of the wild beat, it will be very good 
to mixe with them, which being well beaten together, it 
muſt bee tempered with baſtard wine, that is wine ſod with 
new wine, called Buſt, and with the vineger wherwith the 
bꝛead was ſoked, let it paſſe thzough a ſtrainer into a pipkin, 
wherein pou ſhall put clones and Stramon, as much as port 
think good, and as it is neceſſary, and make it ſtrong 92 ſweet 
of vineger x ſpice, accoꝛding to the maner, oꝛ as p owner will 
haue it. Then let it botle halfe an houre vpon a chafingdilh, 
with a ſoft fire, an the one ſide then vpon the other turning it 


often with a ſpoone; thenrp the ficſh with good lard and cut 
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The Italian Banquet. 
it in peeces, and lay it in diſhes, and rouer it with this deulled 
nat, an the blacker it ſheweth, the latrer it is. 


To make broch of che fleſh of wild beaſts, 


. Firft wach the fleſh well with good white wine mingled 
with as much water, and ſtraine the waſhing, and ſerth the 
fletg therin, putting to it a good quantity of lard cut in ſquare 
peeces as great as dice: whichdone,put thereto a goot quan⸗ 
tityof ſage,being pulled in thꝛee o: fourepeces with pour 
hands, and ſohen it is almoſt readp, put ſpice info it, as 3 ſaid 
beſoꝛe. And to make the broth ſomewhat thicke, take two 02 
th: polkes of egges, accozding tothe quantity thereot, and 
as much bꝛead well toſted at the fire, but not ouermuch, only 
to dzie it, which you ſhall make into ſmall crummes , then 
tazke a little ot the bꝛoth, and ſtrain the bzead and egges into 
the pot of bzoth: and if thou canſt get ſome of the blod oz the 
entrailes of the beaſt, pon ſhall beat it well andſeeth it with 
the ſlams bzoth, e it will be the better. But if thou wilt make 
any diſhes of this both, the fleſh is to he tut in pertes of halfe 
a pound 0zof a pound: and if pou will make pottage, it muſt 
be cut very ſmall:vou muſt alſoremeber that the ficſh wher- 
of this meat is made of,oz elle bzoth , muſt be boiled in the 
water wherein it was waſhed, becauſe vou may not looſe 
that blood which commeth out 'of it in the waſhing. 


Tomakeſauce for Veneſon. 


Co make ſance fo2 veneſon, firſt boile the fleſh in a quanti⸗ 
ty of water mingled with as much vineger, + when is boi⸗ 
led take thy fleſh out of the bꝛoth that it map ſhzinke and dꝛy: 
and being d2ted, frie it ingood lard: and i pon deũte tomake 
two diſhes thereof, take a pound cf Almonts vnpilled, and 
beat them together with the meat, then take a pound of 
bzead cut in peeces , and toſt it at the fire, but not much. 


Which done, lap it to ſteepe in a little red wine „ and becing 
ſtceped 


The Italian Banquet. 

ſteeped, beat ff together with the foꝛelamd thinges then tem⸗ 

per it with the bꝛolh ofthe ſats fleſh, and ſeraine ir into a pips q 
ki, and ſet it on a ſoft fire, to bole fo2 the ſpace of halfe an 
houre. Then put therein fome Pepper and Sinamon, that if 
in ay haue the oꝛdinarꝝ taſt, oꝛ that if may be ſfrong oz ſweet 
as the maiſter of the houſe will haue it. Chen fake an onion 
and ſceth it with larde tut in ſmall peeces,and when the ony⸗ 
on is ſodden, ampe it and mite it with the larde where with 
it was ſodden, and put them into the pipkin with the other 
things afozeſatd, and let them boile together, then dich the 
meat and lay this ſauce vpon it, and ſend it to the table. 


To make mall paſties of Veneſon or 
| Goats fleſh. | 


To make Paſties of Ueneſon o Goats feſh , Ari cut 
the fleſh into diners perces as big as your lt , then par- 
boile them in water, vineger, and ſalt, as mucd as is re⸗ 
quiſtte, then take it fozthand dꝛy it, which done, larde it, arit 
rouling the peeces ofcut lard, + this fleſh in pepper and S ina⸗ 
mon with ſome ſalt all beaten together, then take clones and 
ſticke them on all fides ol thy peeces of meat, then take good 
floure and make the cruſt thicker then a pancake, and of eue⸗ 
ry peete of fleſh pou ſhall make a ſmal paſty, then bake them 
ſokingly and well, and theſe paſties map bee kept fſteene 


daics oz à month. 


To make pies of Veale, Capon, or 
any other fleſh, 


To make Piesof Ueale, Capon, Bitos, oz any other 
fleſh. Cake as much of the leaneſt part thereof as pou thiiike 
good, and mince it ſinall, then take the ſuet oz fat ofa Calle, 
and mixe it with the meat, and ſpice it acco2ding vuto the 
tommon manner, that done, make pour paſſe as pou did ſoz 


the paſtes,and bake them in anduen. And whenthey are 
3 iy baked 


The Italian Banquet. 
-baked, take the polks of two Egges, Aergiuice, a little Sat 
ron. and mire them with butter and water, which poure into 
Plies, And if pou cannot make the cruſt, then boile the 
meat ſo dzeſt as afazeſaid in a pan lie a Whitepot , in ſuch 
ies you map put one o0ztwo Hennes, Tapons, Pigeons,oʒ 
any 6ther foules either whole oz minced. 


To make a Pie in a pollenerorpipkin. 


To make a Pie in a pipkin, Firff take the fleſh and good 
B tele ſuet, and mince it imal, and put it in a pipkin,and if you 
wil, von may put therein Capon, Henne, oꝛ Pigeon, then ſet 
it on the coalcs,and when it beginneth ts boile, ſn im it. Then 
take afew ſmall Nealons and an Onion, and mince them 
mall, and fry them with good ſuet, and putthem ſuet and all 
into the piphin, and when it is ready, put ſpice and vergiuice 
into it. And il thou thinke good put ther ein like wiſe polkes 
of two oz thzec egges beaten, which done, vou map dich it 
and ſend it to the table. 


To make Pies of the Combes of Cockes and Hennes, 
with their ſtones, and liuets. 


Cut ech combe in thꝛe paces, and the liuers in loure but 
leaue the ſtones whole , then take a little larde , and cut it 
mall, but beat it not, and take thꝛæ o2 foure egges with befe 
ſuet well beaten, and it will be better with the marrow ol an 
ore. Then take thirty oꝛ foʒty cherries although they be dzy, 
Sinamon, Ginger, and a good quantity of Sugar, and ſome 
clones,mingle them together, and thereof make a Pie, which 
done, bake it in an duen oꝛ a frying pan, and being halle ba- 
ked,take the polk of an Egge, Baſtron, and Uergiuice,and 
beatthem together, and put them into the ie. And lo let it 
bake, then lend it to the table. 


Þ 
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To make fiſh Pies. 


Lake the fiſh and wach it cleane, and cut it with daches 
on both des, then take Pepper and ſalt and cat it its the 
tuts, and alſo into the belly ofthe fiſh , then make the pat 
ſomewhat thicke, and putting the fiſh into it, ſow vp the bel⸗ 
ly thereof, which done, let it bake ſokingly in the oven till it 
be th;onghlpbaked, - | 


To make Dies that the Birds may bealiueinthem, and 
flie out when it is cut vp. 


Pake the coin of a great Pie oz paſky , in the bottome 
whereof make a hole as big as pour fiſt, oʒ bigger if you will, 
let the ſides of the coffin bee ſome lohat higher then oꝛdinary 
Pies, which done, put ttfuli of tower and bake it, and being 
baked, open the hole in the bottome, and take out the flower, 
Then hauing a Pie ofthe bignefle of the hole in the bottome 
of the coffin afozeſaid, vou ſhal put it ints the coffin; withall 
pirk ints the ſaid coffin round about the afozelaſd Pie as ma- 
ny ſmall liue birds as the empty coffin will hold; beſides the 
Pie afozeſaid, And this is to be done at ſuch time as you ſend 
the Pie ts the table, and ſet befoze the gueſts: where bncoue- 
ring 02 cutting vp the lid of the great pie, all the Birds will 
flie out, which is to delight and pleaſure ſhewts thecompany, 
And becauſe they hall not bee altogether mocked, pon ſhall 
tut open the ſmall Pie, and in this ſozt you may make man 


others, the like pou may do with a Tart. 


To make the cruſtof Pie ot Tart of Pigeons, 
P ullers,or Kid, 


Tomake the cruſt of Pigeons, pullets, oꝛ Kid fleſh, Ari 
doile pour meat alittle till it be almoſt tnough, then cut it in- 
to (mall peecgp,and fry it in good ſuet. Then in a pan 

1 6. S ug 6 


The Italian Banquet. 
a cruſt᷑ of thicke paſt like a Pie cruſt, and put the meaf in it, 
— £ourring it with dꝛy Pꝛuines oz Cherrtes, then take Uer- 
gice with a little whote water and butter, and tenne Eg ges 
with parſely and Pargerum,and beat them altogether with 
a lnife,and then put them in an eorthen pot, and ſect it vpon 
a fire of coales, Eirring it alwaies with aſpoone , Then 
poure this bzoth vpon the cruſt, and ſet it on the fire, as if it 
were a Tart, and when pon thinke it to bee baked, ſend it to 
the Cable, and make the cru (ſweet oz ſharpe as pour mai⸗ 
ſcer lancieth, 


To make a double fried meat of any fleſh, Pigeons 
or Pullets. 


Firſt take thypmeat and make it very cleane,fhen cut it in 
quarters oʒ in ſmall peeces, and put it into a pan and frie it 
with ſweet ſuet, ſtirring it with a ſpoone, and whenit is al⸗ 
molt boiled take out the greateſt part of the ſuet, then take 
Uergice, thʒee oꝛ foure polkes of egges, a little both, and 
good ſpice.and put them into the meat, and let it boile vntill 
it he almoſt ready. Then take a little par ſely ſhꝛed oz beaten 
ſmall and put it in a platter, and ſend it to the Table, ſwert oz 


ar pe accozding to your maiſters deſire. 
To make Miraus of Spaine, - 


Firſt take Pigeons, Pullets, oꝛ Capons, and dꝛeſſe them 
as if they were to be rolled, and ſo ſpit them, and when they 
are halle roſted, take them oll the ſpit, cut them in peeces, 
which done put the into an earthen pot, Chen take almonds 
ſcoꝛched on whote embers, and wipe them cleane, t without 
moe wiping of them ſtampe them in a mozter:then take to⸗ 
ſed bzead with thꝛee oz foure polks ot egges, and ſtamp them 
with the almonds, and temper them with a little vineger 
and bꝛoth rained thzougha cloth, and the put them into the 
pipkin with the meat, and let them onthe coales with gad 

ſoze 
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foto of ſpice.eſpecially oinamon andSaffron, and f»ligar 
pnough , and let it bote (02 the ſpact u au heure, firing it 
with aſpone, and — is hopled, ſend it to the fable in a 


at each v9 platter, oꝛ els in pottage wohich is ot cue ntent. 


" | 34) 1382 9to1%o [ib th ot 
-  T%cllra Pescocke with aH Nahe. 
£18 909 3+ Us UGH B 1108 119 Yes 

To dꝛeſte a Peacocke lotth a des feathers, in ſuch fozt 
that where it ts ynongh it hall tente to bee alſue and catt fire 
out of the mouth. ou malt kf the Peficocke with aferthcr 
oe gurl picked into her head, ozels make her bled vnder the 
th2oat like a Bid, then cleane the ſkin under the bꝛealt, that 
is ſrom the netk vnte the taille, and flea it of, and being fleas 
ed turne the (Kin of the netke ontward nere to his head, and 
cut the necke, ſo that bis head be faſt to the (kin,and likewiſe 
let his legges hang to the in, then ute it dun or tome Min⸗ 
ty pudding. wrth ſpices, andtake whole ctoues and tick them 
ee ſpit him and roſt him by a foftfire,an» a⸗ 
is neck? wp a wet tloth, that the ſire may not dzie it 
rh, Un Wetfing de cloth: and when tt is roter take 
offthe ſptt, and piit it into the ſuinne, then you markt haue a 
me yꝛon tunningly made katt to a trencher, which ſhall 
goe thꝛough the Peacockes feet and not bee ſeene, that ſo the 
Peacocke may and vpan bit, with his head vpꝛight, as 
though hee were altue , and delle his taile in ſuch manner, 
fhat it may be round, Jf vou will haue the Peacdrkecaf fire 
at the mon h, take an dunce of Canphoza w2appedaboge 
with Cotton, and put it in the Peatoces biu with a little 
Aqnanity,o7 very ſcrong wine, and when you will ſend it to 
the table, ſet are to tde Cotton, and hee willcaltfirea good 
while after, And to make the greater ew, when the Pea- 
eocke(o roſted, yu map eld it with leafegold, and put the 
— obo, »btch may be ſpiced very ſwiet. The 
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To roſt a Kid with Gatlike. 


Take the Kid and larde it with Garlike dery well, and 

Fiiffe it full of coznes of Garlike well pilled then take Ucr- 

ſuice, the polkes of two Canes, and two coznes of Garlike 

well beaten in a Bozter, with a little Pepper, and ſome fat 
both, mixe them all together, and ſet it vader the Kid whils 

ſt roſteth, and baſt it therewith, and when it is roſted put it 

in a diſh with that ſauce: the Kid would bee well roſted, and 

eaten whote, 


To toſt a Kid otherwiſe whom 
Gatlike. 


Lade kde Rid and larde ff well, then take the Liner and 
tights and beat them well together with ſuet, that done, take 
ſcuen oz elght Tgges ſodden, and beat them with Parſely, 
Mint, and a little Sage, and mingle them together, putting 
thereto Pepper, Sattron, and a few eloues, whcrewtth pon 
Mall ſtuſte the Aid, and ſo lay it to the fire , and let it roſt ſo⸗ 


—— kingly,baſting it oft with the fozeſaſd ſauce, without gar like. 
To roſt a Pig. 


Firflet him be ſcalded white and cleane, then cut him in 
the belly and take ont the guts and entrailes , and wach it 
cleane , then ſhzed Garlike very mall with larde, grated 
Cheſe,Egges, Pepper, and a little Saffron,mixe them togi⸗ 
Cher and put them into the pig then ſow it vp and ſpit it, but 
let him roſt ſokingly, i let him be well roſted bath outwardly 
and inwardliy, then make a little lfquoz with vineger, @af- 
fron, and two bꝛanches of Roſemary oz Sage, and baft the 
Pig therewith, The like may be done with Geeſe, Duckes, 
Crane, Capon, Pullet, and other Birds, | \ 


Ts 
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w in (alt wth alittle ſweet ſpice e Clones mixed together 
| Uergice. Which muff 


bee done boden the Partridges are whote. 
. 1 1 To make Oliueruf Veale ot 
; £55,604 een " 


To make Oliues al Ueale oz any ofher fleſh that is lean, 
take the legge and cut it in long thin pec25,and beate it well 
vpon a table with the flat ſide at a kutfe. then take Salt. Fen⸗ 
noll, and Cozlander ſ&d, and lay them vpoa the ſlites vꝛ pce⸗ 
ces et leſh then take Parſely,Pargevam and lard, and bꝛuſe 
them together with lame ſpite, and ſtraw it vpor!the tes 
_ of fleſh, then roule them up fogether andpzefſe (hem kozibe | 
ſpace ofanhotre, whichnone, [pitthein and roft them, not 
menen. 


: Tomake Collopes of Veale. 


Take the leane ofa leggo of Weale,and cut it in ſmall p&- 
tes, and beat it with the flat fide of the knife, then take Salt, 
and Fennell, 03 Coziander ſede, and ftrawitontheuleat, 
and ir time wlll ferue,p2efſe it fop the ſpace of hatte an hoore, 


thenb2oſle them vpon ng fk often, baſking it 
with Butter oz \weet Duet tokiepe. if eu nuit not 
Halle tber. | 

— To make Liuerings of Veale or an, 


Take the leanett of the legge, and mince ii wilt a little f | 
larde and the fat of Aeale like Pie der . _—_ fake —_ | 
and Pargerum minced ſmall together with the polke of an 
egge, and a little grated cheeſe, accoꝛb ing to megn mt you , 
will make, with Spice and Seffron,e mingle ellthele things 
together with the lleſh:then take the Lell of a Hog,Shepe, 

| ph 


* 
. mung * 


. — 
, 
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To toſt a Pullet. 


When thon haſt reffed him well, take the tnſce of an O⸗ 
ringe, oʒ elſe Ucrgice, with Koſewater, Þager, and Dina- 
mon, and lay the Pullet in a diſh with this ſauce, and len it 
to the Table. 


Toroſt(mall bird. 


Take the Birds and wach them well, not taking out the 

guts, then taks Wine leaues,and put them in Salt, Fennell, 
and a little lard,and lap ſhe Birds with that mixture in thoſe 
vine leaues,and ſet them to roſt ( halle an houre oz leſſe, fo; 


they are lone roſted) under whote embers. If pou willxoff 


— tie them loure and ſoure by the legges andthe 
backes together, that the bzeaſts may not be benſes. 


Toreſt Thruſhes and make ſauce 
for them. 


Roft the Thznſhes as the manner is, then take fair white 
Almonds well beaten in amozfer,thertoput Saunders, that 
the ſauce may bee red, temper them with a little Werinice, 
ant ſome bzoth , with god toze of Ginger and Sinamon, 
then (traine it into a pipkin, and let it boile about a guar 
of an houre , and when it is boiled and put in a diſh with the 
CThꝛuches. You map make another kind of ſauce ics, 
of Dzengesand Lennmons alt and other lineef aiaeh + 


To roſt peandges after che 
Caſtilian manner. 


Take the Partridges aud roft them, and when they are 
roſted,take them from tbe ſpit, and cut off the winges,and all 
te meat of the bꝛelt, and body ofthe Partridge, which * 

Cy p 
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92 other beaſt, ſo it be gac:, 


making enery pt ece as big as an ease, —— 


| ſpit with a lot re, aud not oueruuen. * 419; et 


* enn 
© = 


To make anew diſh ocalled Tomaſo 18. a 


Take the Liuer of a Hogge oꝛ other beaſt, and boile them 
a little, then grate them as pou d oe chiele,and take thtpanch 
of a Pogge accozding ta the quantity.of the Lier, and beat 


tt well, then take alittle new fatty ch ſe, & argerom,Varſe- - 


ly, Curcars, Spice, and Egges, and beat all tele together 
with the Line rs, ihen mate thein in xaund bil of the bignes 
of a Malnut oz an Egge, and bind oꝛ wap ech ball ma pekte 
ofthe Hogs maw oz . 

Wer ah 


To make P wel Hoggroe 
| Catered 


Cake leane fleſh without Aa ofthe leg, and Hogs 
ſuct, with the fat of Ueale, and infiicethemas (mall as pon 
can, then take old Theſe, and a little new Cherſe, * 
Egges, and Salt as much as is requiſite; mingle U 
together with ſome Saffron, then take ww de. — 
as pod will, and tnake them very there ber no lat 
noꝛ filth in them, and fil them with this nuxture weich done, 
tie them vp and make them long 82 ſhozt as pon thinke gdod, 
they are vſed to bee ſodden, but they will not laſt gosd aboue 


two dates. Yetas time and necellity requireth,they may bee 
kept fiſteene dates 02 moze,if they be wel vled. 


* 


Mens 'T 
143 To make good Sauſſeges. 271 
Tbmake good Daufeges of 82k oꝛ other beth 
of the le ane and kat together without anne m, and mince it 


derx mall, ſ yen haue ten paund - lech, put thereto m_ 
Ci 
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of Malt, two ormees of Fennell ſerd, and tts ountes or Pep⸗ 
per groſſe beaten, and mingle the together, and ſo let it cand 
the ſy ice ol ane day, the take guts well waſhed e made clean, 
and fill them with the meat, teen dꝛy them in the (moke, 


Todreſle 2 Calves or Oxce head, 


Came the head and fcald it tvith whote water like a Pig, 
and make i! very cleane,then ſerth it, and fo2 ſauce take gats 
like, and il you will roſt it, you mult bake it in an oven like 


0 | . 
Page To ſty a Calues or Hogs braine. 


Take the b:atnes and wach them very well, then tatt out 
the water, and bzeake thebzaines well. then take Cgs,Pep-s 
per beaten, and a little Salt, and mixe them with the bzaine, 
and fo fry it with alittle Yet oz Butter: and when it begin- 
neth to conteale together, put it into a diſh, and call ſpice vp 
on it :and this would be eaten pzeſentlp, 


To make a Pudding ina Calues ma. 


Cake the maw and make a hole in the ide thereof, and ll 
it with a mixture made of old Cheeſe, Egges, a little Dafa 
ron, Currans, Parſeſy, Pargerum, and Mint, wel beaten 
and mingled together, and being in the ma w ſow it bp, and 
ſeth it verp well, 


To knowifa Gammon of Bacon be good. 


I yon wil know when a Gammon is god, thꝛuſt᷑ a knife 
inthe middeſt of it, and if the knife being pulled ont ſmellcth, 
it is god: if to Þ contrary, it is not god. And if you will haue it 
to keeplong, take White wine o: Uineger.and as much was 
ter, but better without water, and therein boile the gammon 
« Maren tiil it be halle ſod, then take it offthe — let it 
ſoke 
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ſoke in the lignoꝛ till it be cold, then take it aut, and inte 
manner it willbe ged, and continue long, 


To ſeeth Tongues, 


Thep would not be onerfat,but red, and ſod like the Gans 
mon of bacon, but the tongue, the fatter it is the better it wil 
be, and ſhould be better ſod then the Gammon of EI 
all ſalt meat would be boiled tn this ſozt, 


To make a broth for a boiled Puller. 


To make both of Grapcs fo; a boiled Pullet, the Pullef 
would be boiled with a little (alt fleſh, and whe it is halle bot- 
led, take ſoure grapes and cut them inthe middeſt, and take 
the kernels out of thein, and boile them, and when thep are 
boiled take Parſelp, Mint, pepper e Daffron, beaten q min- 
ced together, and put them in the dich with the Pullet and tze 
booth and ſend it tothe table. R 


To make a new diſh after the manner of Rome. | 


Cut pour meat in pteces as big asanegge-thentakea lit- 
fle ſalt, and Fennell, oꝛ Coʒtander ſed, which yon ſhal ſcra 
dpon the ſaid peces of meat. which done,pzelſe them a little 
and put them an a ſpit to roſt, and betwene euerp pece (pit 


athiune pace of larde to kepe the meat moilf, 
To roſt or ſe eth a Pigeon withour bones, 


Dꝛeſſe your Pigeons well, and make them very cleane, 
then let them lie in ſtrong Aineger foz the ſpace al foure and 
twenty houres, which done, waſh them verp well, and roft 
oz batle them as pou thinke god, and ſtuite "themfl of lpice 
and other 5 by this means pau ſhal ind them withs 

| C iy The 
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The 1 Booke: * 4 0 e 4 
Teaching to makeallkindgtmeats, and ſuſi to male, 


a White meat of the fleſhot Capons or 


Kids, of awclue forts. 


> 5 err ns no 
very white.zn1dthatthe# ———— 
8 let them Fand a bay ndr 

7 ter, then ſtampe them very well, — 
tbepare ſtamped. pnt alittle water to them, 
tat they be not ot, tht᷑ take the fleſh ol the 
meld of a Capon and ſtampe it with the Almonds, and take 
crummes of a white loafe , and ſcke it in the Capon b2oth, 
and beat ſt with the afo2eſatd things, then take a little Ner⸗ 
thice, halfe an ounte of Ginger, and halle a pound oĩ Suger, 
and temper them altogether with the Capon bꝛoth, a raine 
ſt thꝛough a tloth into a pipkin, and ert perks embers,far 
from the fire, Erl ring it with aſpone, and let it bofle fo 
the ſpace ol halte an hour and when tt is boiled put to it tbꝛet 
duntes ol Roſe water, then make pour meſſes, oꝛceuer the 
fleſh ol the Capgr oꝛ other bird therewith, and ſend it to the 
tabl-:and ns, „wh pon lend it to the 
N 1 A y if Cal ofthe nernely of e ranct, And if 


5 „ NE of an 
N 1 * * e 
Bs it. a in that ſoꝛt it is 
werde two Capons touer the 
be other with pellow. 
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To make twelue kinds of white meat after the 
Catalonian manner, 


Take a pot ful of Goats milk. and eight ounces of flower 
of fine Rice, ond boile it iu the milke, then take the deth of 
the bzeaſt of a Capon new killed, and iet tim be balfe botled, 
then pull it in ſmall peces as big as thꝛeds, and put it into a 
moꝛter to beat, butgineit but two fampes , and when the 
milke hath botled haife an hour, put the ſatd Capons fleſh in⸗ 
ts it with a pound of Sugar, and let them bolle foz the ſpace 
of halle an houre oz there abouts , and ſtirre it well as long 
as it Fandeth on the fire: and to know when this is bovled. 
take aut thy ſpone and it will ſceme frety,tyen pur xote-wa- 
ter into it as afozeſaid, and diſh it, ſtrawing Sugar vpon tie, 
and lo ſend them to the table, 


To make white mears after the manner 
of Catalonia. 


4 Lake a pound and a halfe of Almonds well blanched and 
famped, which being tempered withthe bzoth of a Pullet 
| and ſtrained, ſet them to boile in an earthen pipkin, then 

put into it two ounces of Nice floure firſt tempered with the 
Almond milke, which pou ſhall boile foz the ſpace of halfe an 
boure, Kirring it with a ſpone, then put to it a pound am a 
halſe of Sugar, and a little of the flefh ot a Capous bꝛeaſt wel 
beaten, which Capons fleſh ſhould be (odd? with the almond | 
milke as ſon as it is (et ſet vpon the fire, and when this com⸗ 
polition is well ſodden, you ſhall adde thereto a little roſewa- | 
ter,th# diſh it, aud Crawinga little ane iagar vpontt,lend it 


| tothe Table, 
| To ſeth Rice in fleſhor Capons broth. 


wen «7 


To make ten diches of * take a pound of Almonds 
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well blanched, and a ponnd of rice, which you ſhal waſh twiſe 
o2 thꝛiſe in warm water, then ſet it on the fire in boiling wa⸗ 
ter and let it ſeeth, and being boiled, let it ſtand in the water 
that it may well, then ſtampe the Almonds, wetting them 
wird freſh water, becauſe they chall not bee ofly, tempering 

them with Capons6; other both, then tratn thein, e ſet the | 

milke to ſeth in an earthen pipkin,putting thertoa pound of 
| and when they begin to doile put the Nice into them, 
them ina piphin vpon the coales, not to ner the fire, 
ftirring it with a ſpone that it ſmell not ofthe (moke, Inlike 
manner pou map leeth Rice in Goats milke oz in other milk: 
and wote that ſuch kinde of bzothes doe eaſtly ſmell of the 
\moke; TWWbich if it happen;the remedy,firff to take the bzoth 
out of the pipkin, but loke you touch not the bottome there⸗ 
¶ and put it in another clean pipkin, then take a pete oflin- 
nen cloth folded in th2e& oz ſoure folds, and wet it in trech ua 
ter, then wꝛing ont the water and lay the ſaid perce of linnen 
ſo doubled vpon the pipkin of bꝛoth, and let it ſtand io foꝝ a 
quarter of anhoure, then wet the cloth againe, and put it on 
if nerd he, and by this meanes the ſauour ol the ſmoke wil be 
takenawap: I neuer ſoun a better wap then this to take it 


qr gy i is very god. 
; To make broch of ** ficlh, 


Take the leane fleſh of a Calle ſodden in water and ſalf, 
deat it well and let it boilein fat bzoth, putting vnto it crums 
of Whitebzead, and a little Pepper and Saffaron, and let if 
boile halle an houre, then let it cole a little, that done, take 
"Sgges,grated Cheeſe, erſely, Pargerum, Mints, well 
— — with a little Werinice , then beat them all 
with the fozcſaid fleſh, and ſtirre them with aſpan: 


mae llacrings, 
W To 
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Tomake a kind meat of gutt. 


The Guts wonld be well wales and made very cleane, 
and then ſodden with a Lone of Bacon, to giue them a good 
taſt, and without ſalt becauſe thep map be the whiter, when 
they are boiled cut them into ſmal pieces, and mire te with 
Warſely, Pint, Sage, ſalt and Nepper, then again giuc them 
a boyling and ſa diſh them, and trawthe with a little Chaſe 
oz ſpice which pou thinke gad. | 


To make mear of wheat ſoddenwith broth of leh, 
Capon, Hate, or Pigeon, - 


Firff take a pound and a halfe of Wheat & wath it clean, 
then ſeth it in bzoth of Tapon, fat Pullet,oz ather god fleſh, 
and let it boile wel, ſcirring it with a ſpone , and when it is 
ſodden put to it Pepper and poikes of @gges , and mingle 
them together, you muſt make it pellow with Saſfrou, 


Tomake meat of Turneps, 


Make the Turneps cleane and cut them in pieces, then 


ſeth them in fat fleſh bzotb,that done, ſtamp them and ſtrain 
them, and ſo let them ſeeth ag aine in kat bzoth, with a little 


Bele 83 Bacon, with Pepper and Saffron, 5 
To make broth of a Goutd. 


Sake them cleane as they ought to bee, then ſth them in 
fleſh bꝛoth, oz elſe with water alone, adding theretocertains 
Onions as pou thinke god, and when it is boiled take it out, 
then either dꝛuſe it ſmall oz ſtampe it, and ſtraine it thzough 
a Cullander, and then a gaine ſet it to ſerti in a pipkin with 
fat bꝛoth, and a little Weriuice, and let them bee ſomewhat 
reuow with Saffron , and — are ſod take "_n 

| . the 
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the fire, and ſet them to tole, then take polkes of Egges ac- 
toꝛding to the quantity, and beat them with a little old cherſe. 

and put them to the laid meat, ſtirring it with a ſpoone leaſt 
it iinell ofthe ſnoke, then dich it and calf ſpice vpon it. 


To make yellow broth. 8 


Take a pound and a halfof Almonds vablanched, e famp 
them well, then take the fleſh ofthe bꝛeaſt of a Capon, oz a- 
ther birds roſted oꝛ ſodden whether pou wil, with the polk of 
Egges, beat them all with the ſaid Almonds , adding vnto 
them a pound ot Hagar,Sinamon, Ginger, and a little Saf- 
fron, and temper them wir the bꝛoth of a Pullet, o2 other 
fat bzoth,and a little Neriuice, and ſtraine them and ſet them 
to botle on the coxles with a ſoſt fire , that thep imell not of 
"Fhe finoke; andUirre it with a fpone, and let it bile ſ the 
ſpace of halle an horire,and when it is halle boiled, put ints it 
thꝛer 02 foure ounces of good [wiek Butter, and ſo ſerne it, 
with calfing ſpice vpon it. ä 


Tomate a kind of Leaeh. 


" Take the polkes of fonre egges, halſe an ounce of Si{na- 
mon, feure ounces of Sugat, two ounces of Roſewater,and 
foure ounces of the iuice of Dzenges, beate all theſe thinges 
together, and botle them and make it ſomewhat pellaw, this 
is common in ſummer time. | 


＋ . 


To make a kind of made meat in fleſh time. 


Tanke a pound of old chiæſe, and a little new chæſe, and a 
pound of the belly 02 panch ot a fat Hog, oꝛ a Cowes Adder 
fad, then take godhearbes well beaten, Pepper, Clones,and 
Ginger, adding thereto the fleth of the bzeaft ofa Capon wel 


Senten, andalltheſethinges being well tempered and mixed 
together, then make c 
. ir | make 


— Ca — 
OY 


| nake them uo bigger then halfe a Cheſtnut,then 


noſters, then diſh them, and ſtram them ouer with grated 


ruhe Italian Babquer. 


Capons greaſe oz other fat bzoth, and make thẽ pe i with 
Saffcon., let them not bole abgue the ſpace af thi Pater 


Cheeſe, mixed with other ſpices. Che like map bee — of 
Feiſants, Partridges, and other Foule, 


Io make a paſtot meat aſ flour. 


N 

Temper thy paſt as a{ozeſaid,and bzeak it into diuers p&- 
ces, thenſet it to dzy inthe ſun, e it luiil cantinue two oz the 
yeare : ohen you will ſerth it, it mut be ſodden in fleſh bzoth 
02 bꝛoth of a fat Hen foz the ſpace of an houre. But if it be not 
lech time, ſ@th them in almond milke oz Goats milke with 
Dugar, and becauſe this milke will not boile as muchas this 
— boile them ficft in clean water as Rice is boi⸗ 
led · pour paſt alſo ſhould be baked, Theſe paſt meates would 
like wile — pellow with Dürer, except wp TI 
led in mite, 


To wake meat of young Beancs with ficſh 


or otherwile. 


Take Beanes and blanch dente whot water like al 
monds, then ſet them to boile, and when they are boiled, put 
ts them alittle Parſely , and Pints well beaten, and feeth 
them with (alt Beefe oz Bacon, let it be ſomewhat 
it is the better. The like map be done with A other 
fruits when they are grene, 


To fry peaſe with Bacon, 


Take the Peaſe cod and all as they are i boyle them, and 
take a little Baton larded with fat, ant cut it into Collopes, 
then ſty it a little with the aloꝛeſald peaſe, 
late Ueriuice, Sugar, oz ſirope of Pulbertes, anda little 
* D Hinamon, 


adding thereto a . 


* 4 * 
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&{aamon. In this ſazt alls are white peaſc fried. 


Ko deen of Melte with broth of Pullcrs 
-.-_ orotharfleſh. 


. S&th the melt with lech both, let it boile ſoftly, ſtirring 
lt, and let it not ſmell of the ſmoke, and make it yellow with 
affron,butut would firft be well waſhed with wyzote n 


ke Atſe. 


To make a certeine kind of meatof Capers 
with fleſh. 


© Take a pound and a halſe of Caper, and bolle them until 
ta open, then take a pound and a halte of hlanched 
well beaten, and put them to the ſaid Capers, heat 
them well againe with the crums of a white loafe, and tem⸗ 
per them with the bzoth of ſome good meat, then ſtraine it 
and ſet it to boile vpon a ſoft fire, ſtirring it with a ſpon, then 
put into it a pound of Sugar, halſe an ounce of Ginger, Sal- 
(fon, and Noſe water with god ſpice, 


To make meat of ſſoute, and howitis ſodden 
or deelled. 


: 


The floure is to bee boiled in god Caponbzoth oꝛ other 
lech, and it maſt bee put into the bꝛoth by little and by little, 
Sirring it alwaies with a ſpoone . and boile it the ſpace af hall 
an bonre bpon the coales with a ſoft fire, that it ſmell not 
ofthe ſmoke,then diſh it and caſt chaſe and ſpice vpon it. In 
Kent boile it in Almond milke, Sugar, and Roſewater, 


To make moat of grated bread. 


Bolle the grated bzzad in god b:oth , then fake grafted 


cherſe and beat it with Egges, and the bzead being boiled, let 
it 
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ff cole, then put the ſaid egges and cheeſe in the bꝛead, and 
ming le it well together, and make it pellow with lattron. 


To make a meatof yong Roſes. 


Bolle them in bꝛoth, and when they are almoſt ſodorn, 
put to them a little Parſely and Pint (mall hzed, and it the 
both be ouerthinne, ſtraine it with a few crumumes of bzead, 


and when it is ſodden put ſpice vpon it. 
To make meat of Parſely. J 


Take Parſely rotes, and pull aut the ſtring 02 pith which 
ts within them, and make them very cleane, andboile theug 
dery wellinfleſhb2oth with Pepper and ſaffaron, this mar 
like wile be done with oile, 


To make meat of Fennell, 


- The Fennell is ſod like Colewozts, but ff would bee cut 
ſmaller and ſhozter, with a little Pepper, Bacon, az olle. 


To make meat of Quinces, 


S>th thy Quinces in bzoth of leane fleſh , then ik ampe 
them and temper them with Almond milk, made with both 
of Pallets 02 fleſh, and if time ſerne traine them, and puf 


them into a pipkin with ſugat, ginger, , and a littis 
ſafron.4e (ct them to boile on a ſoft fire, becauſe it ould not 
ſmell ofthe (moke,andfticre them with aſpone. And it ſhall 
be the better if you put a little freſhbutter into it, and inden 
thcp are boiled caſt ſpice vpon them. 


To make broth of Bettorie, 


Take afew Bettonie leaues, ig brrae nm 


D lig 
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them to boile in cleane (thing water, then take them ont 
and beat them with pour knile, then take a little Parſcly and 
int, and beat them with the ſaid hearbes, then ſtamp them 
all in amoꝛter, and put them in apipkin of fat bꝛoth, and let 
them beile, and if you will you may put a little Pepper to it, 
this may alſo de ſodden in ole. TOY 


Toſecth Gourdes after the Catalonianfaſhion, 
Take the (nice of the Gourd and make it very clean, then 


put it into a ptpkin with god larde 02 ople, and ſet the piphin 
on the toales vpon a ſoft fire, and make it ts boile, ſtirring it 


with a ſpone:it ſhonldſ&th fo; the ſpace offoure houres, then 
take fat bꝛoth coloured with ſaffron, + put into the Gaurdes, 


thereto ſugar, ſpite, and a little Aertuice acco2ding to 
the taſt. V ou may allo put to it a fem polkes of egges beaten 
together with a little old cheeſe, * 


To make a Culleſſe of Capon, Feiſant, Partridge, 
27 + * #4 How 5 bY 4 Kid, or wild Pigeon 8 


Take ot theſe Birds and make them verycleane, and ür 


pon would ſ&th a Capon til it confurne,andmake two diſhes 
thereof, take a pipkin that holdeth foure pints of water, and 
dzeaking all the capons bones, put it therein and let ił on 
the fire, and withall ſethapece dfleane Bacon with thirtie 
on fozty gratas of bruſed Pepper, a little fnamon grofſe beas 
ten a few cloues, thꝛ, nue oʒ tre ſage leaves bzoken in thz& 
pteces, and ſome bapleanes, let it boile in a pipkin, vnt ill it 
conſume to the quantity of two oz tha diſhes of bꝛoth, and 
lefe if you will haue it good, bat put no ſalt into it, and if it 
bee fo; a ſicke man, vsu muſt put no Bacon to, onelya little 
ſpice, and this is good both foz the ſicke and whole, 


To 
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To make tenne diſhes of brock 


Take twenty polkes of Egges, gad berinice,fleth b:oth, 
12 Capon bꝛothj which is better, a little Saffron, and ſome 
Spice, mingle them together and ſtraine them, then put th# 
into a pipkin, and ſet it on a ſoft it with aſpone, 
and when youſe it ſticke to the ſpone, take it from the fire, 


and foꝛget not to Ficre it, then diſh it, and ſtra w it with ſpice, 
It ould be ſwært with ſugar,oz ſharpe with veriuice, as pou 


thinke god. 
To make white broth. 


Take a pound of Almonds blanch them and fampe them 
in a mozter, wherein pou ſhall put a little faire water, that 
they be not ofly,then take the white of twenty Egges, a few 
crummes of white bzead, alittle Werfuice, ſome bzoth of 
ficlh az of a Capon, with a little white Ginger, + beate them 
altogcther,and ſtraine them with the Aunonds, then ſeth it 
wellas A ſaidinthe other bzoth, 


To make greene broth. 


Take all the things ſetdowne in the firfb;oth, Saffron 
excepted and adde to them Bettonie,Parſelp,and green cozn 
if it be to be had, beat all this together, and ffraine them and 


then ſeth them as afozeſaid. 
| To make a deuiſed broth. 


Take twelue Ega, and a pound ofgod chſe wel grafed, | 
and mingle them together then take a pipkin ſull of bzoth of | 
leane meat, coloured with ſaffron, and ſet it on the fixe, and 
when it beginneth to boile, put theſe things into it, and firre 
if with a ſpoone, and when it beginneth to bee thicke take it 


fromthe fire, and put ſpice vpon it, | 
RE E Je M8 


The Italian Banquet. 
To make white pottage. 


rike Almonds ſtamped in a mozter, and ſtraine them 
with bꝛoth, then take grated white teead, and the white of 
enges, und put it inte apipkin, ſtirring it often, and then 
dzeſſe it as I (aid befoze, 


To make greene ment. 


Doe as J laid befoze, Haffronexcepted,adding. that which 
is afo;eſafd ofthe greene bzoth, 


To wake greene, yellow, or other colo 
red meat in little peeces ot 
85 motſels. 


To mae meat in ſmall peces oꝛ moꝛſe ls, of green oʒ yel/ 
low, make them as afozeſaid accozding to the colour pon wil 
haue, but ſomewhat harder, then take a little ſpon, and with 
it make the meat ints moꝛſels as big as a Beane, and when 
the bꝛoth beginneth to ſerth, put one by one into the bꝛoth, 
and being diſhed, raw ſpice oz ſugar on the which pou will, 


To make a deuiſed meat after the Romane 
manner. 


Take white floure,and make paſte oł it ſomewhat thicker 
then a pancake, and roule it about a ſfaffe, then take ent the 
cafe, then cut the paſt in p&ces ofthe length of thy little fin- 
ger, whereby they will bee hollow like a pudding and round 
o2 cloſe, then ſteth them in fat b:oth oꝛ in water as time ſer⸗ 
neth, but the bꝛoth oz water muſt boile when you put them 
fn, And ik you ſth them in water put a little ſweet Butter 
and ſalt in it, and when they are ſod , dich them with Cberfe, 
Butter, and ſpices, N 

The 


w 


ten cut oz flice them in peeces as thicke ashalfe the haſt ofa 
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The ſame another way. 


ake the paſt as befoze, and ſceth them with tye bzoth oz 
water aſozeſaſd, but make the paſte ſomewhat thicker and 
ent it \mal,and then they are called Crite, vou may cut them 
alſo into greater preres, and ſ&th them in the lame manner. 


To make golden ſops- 


Cut flices of white bꝛead without cruſt, and make them 
ſquare,and toſt them a littie befoze the fire ,thentake Egges 
very wellbeaten with aſpone and a little Koſe- water, and 


then put the ſaid ſlices to ſoke therin, then take them out and 
fry them in a ſryingpan with a little Butter, turning them 


very oft fozfeare oi burning, id n put them in a dich, and cat 
a little roſe water on them coloured yellow with noon and 


fugar,and lo lend them to the Table. 
41 To make a fried meat of Tumeps, 


- Roff the Turnops inthe embers. on elle ltd them whols, 


knife, which done, take cherſe and tut it in the ſamefozm and 
guantitp,but ſome what thinner, then take Sugar, Pepper, 
and other ſpices mingled togither, and put them in a pan vn⸗ 
der the — as if you would make a cruſt vnder 
the cha ſe, and on the top of them likewiſe , and cuer it you 
hall lay the pœces of Turneps, couering them oucr withthe 
ſpices afazelatd, and plenty ofgwd Butter, and ſo you ſhall 
doe with the ſat? cheeſe and Turneps till the pan be ſull. let- 
ting them rp the ſpace of a quarter ot᷑ an heure, oꝛ moze,like 
a Lart, and this wonld be one of pour laſt diſhes. 


E 


The third Booke: 
9 . how to dreſie fiſh,hearbs,and meny ot hr 


things in Lent tume. 


To make tenne meſſe of white meat in Lem. 


— Abe pound anda halfe af blanched Almonds 
| So * and ſtampe them, and the crums of a white 
| 1 N loafe ſtceped inbzoth of white peaſe. Jf pou 
122 9 daue no peaſebzoth, pou map ſ&th p bꝛeadin 
GE water fo; the ſpace ol halle an houre, making 
tit ſoft, the take ſome god ſea fiſh 82 Pike(ta- 
wo out of the riuer) ſodden , then take halfe a pouud of the 
white meat of the fiſh, and ſtampe it with the Almonds, ſod- 
den bꝛead, a litle bꝛoth, and the iuice of Oꝛenges, il pou baus 
no Ozenges take Ueriufce, with ſome Role water, and half 
A poundof cleave white Ginger, and halte a pound of ſugar, 
all theſe tempered together and rained, pou ſhall ſet them 


to ſ&@th in a pipkin with a ſoſt fire fo2 the ſpace of half a quar⸗ 


_ of an houre, and let it not ſmell of the ſmoke,but ſtixre it 
n. 


To ſeeth Rice pottage in Lent. 


Take a pound of blanched Almonds, and a pound of rice 
wached twiſe o2 thꝛiſe in luke warme water, and ſet them 
on the fire in cleare water, make it ſ&th as is afozeſatd in the 
ſecand chapter of meat made of Rice, but you ſhal not ſ&th 


it with ch bzoth, 1 
40 


* 
99 : 
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To make eiglit meſſes of Almond broth, 


Take two pound of blanched Almonds, and ſtampe them 
well and temper them lwith cold water, becauſe they ſhal not 
be ollp, put to them the trummes of a white loafe,thenfrain 
them and ſet them to boile in a pipkin bpon the coales, and 
let it boile fo2 halfe a quarter of an houre, putting into them 
a pound of fine ſugar. This Almond bzoth would bee ſome⸗ 
what liquid by adding a little N oſe water to it, and it will bes 
ſo much the better, and ſo lend it tothe Table. 


To małe broth of Hempec-ſecd. 


Pon ſhal follow the oꝛder afozeſatd, only that pou WN 
vls fleſh bꝛoth, but lich oz peale bzoth. 


To make broth of peaſe. 


Bon may ſeth peaſe lſkewiſe with Almond mit (nLent 
kime as alozeſaid. 


To ſry peaſe. 


Take Peaſe in the hnſkes and bofle them. then take good 
]ple,andfrp it a little, wherein pou ſhal put the peale and fry 
them in it, adding veriuice, new wine, oz ſugar, 


To make portage of Beanes. 


Take Beanes alittle bzoken , make them dery cleane 
and ſet them on the fire, and when the water boileth caſt it 
away, and put moze water that it may bee higher then the 
352 anes bp two fingers, then caſting in ſome ſalt, ſet them 
to (&th vpon the coales on a ſoft fire, couering them, and let 
them bolle well; that done, 3 and ſtampe them in a 
E ig mozter, 


WW 


- &L LIC LOHRRAETY DanQUucot. 

mozter, thenboite them age ine fn a pipkin With god oye, 

and let themſeth well, but burne them not, then take a little 
ſage and figges, 02 apples cut iim ill, and put it into the Ople 

with Onxons, and ſofrp them, then diſh them and put /3me 

of the oyle and other mixtures vpon them with gan ſpices, 


To fry Beanes in a pan. 


# 


with other god hearbes, and mingle them together, then kris 
them in a frying pan with ople, and make it like a pancake, 
and when it is baked take it out, and caſt ſpice vyon it. 


To make ten meſſes of good broth made of 
dine pre 1:43 ed Peate or Cicets --. 

Take two pound cf peaſe and waſh them in \ohote wa⸗ 
ter, and put them into a pipkin, fx ſł dʒying bem punto them 
an ounce of floure, ople, ſalt, pepper, and ent ic Sinamon 
Abe rc a ſpone. Then pm to themtisce 
quarts of water 02 moze, with a little S ge, Rosemary, and 
Parſely rotes, and let them boile together till it bee t onſu⸗ 
med to the quantity of tenne meſſec, and when it is almoſt 
boiled, adde to it a little moꝛe oile, but if you make it foz a ſick 


ketſan. ron hall nut neter ole nm pier tato it. 


©: 6125 nnn 


9%” Tomakeadenicedmeatof Almonds, 


TaketwopoyudofAkucps and ſtampe them tvell,tem- 
pering them wich cold water leatt they bee oily , then take 
crummas af auhite bzead and ſobe it in veriuice, then take tue 
Almonds, ccummes ct Bead, iuite of Ozenges, and Roles 
| water, and temper all together, adding an ounce of ſinamon 
| andapound of ine ſugar, and ſtraine allthis together, ma- 
King it velloky.lpith affroy;, And ſet it to botle in a piptun 
4 vpon coales With a ſalt ure, ans let it not take ſmoke, ſtirring 


N 1 


\ 


Take Beanes, Hage, Onions, and Figges as afozeſaled, 


RN. 


— — — — — 


muſt adde polkes of egges with lat bꝛoth of a Pullet oz other 
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tt often ſvith a ſywne, and ſo let it b lo oz ide ſyite ve dam 
a quarter ofan houre, 
To make ten meſſe of a compo bel. 


Firff take two pound of Almonds camped with; a few el- 
der floures,and temper them with frech water, then ſtraine 
them, and when they are ſtrained, put them in a pipkinto 
ſeth; then fake aquart of raw milk. and put into it tha oun- 
tes ot Dill, and trummes of white bzead, this yon ſhall beate 
togither with a pound of ſugar, and ſet it to ſetij.e when it be⸗ 
ginneth to belle vou ſhall mingle them with the other tom⸗ 
pound, but ſt irre it not, and when il is mixed e wareth thick, 
then dich it. trawing ſpice vpon it. 


To make twelue meſſes of pottsge of 


elder flowers. 


Take two pound of Almonds and a 
ſald, then take foure ounces ofd2y elder floures, and let them 
ſoke in clean water fo the ſpace of an houre, then w2ingthe 
out ofthe water, and ſtampe them with the Almonds, adding 
foitthecrummes of a white loafe,and a pound ef ſugar, And 
ff yon will haue them pello lo caft ſaffroninthem,thenffrain 
it and ſet it to (th as afozeſaid, and being on the ſire, calf 
ſome of the ſaid flowers whole vpon it, and when it is bopled, 
ſpice it well. If vou will make this bꝛotb in lleſh time, you 


gos b;oth, and ſtraine it with ſugar and other ſpices, andthe 
floures of elders as afozeſaid,and being halle boiled, put _ 
it thz& enunces ofſwet butter. 0 


To make meat of Egges beaten,which _ 
ſhewlike peaſe. 


S&th pour * 1 them out W 
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ond fo make the bzoth ſomewhat thicke, take the crummes 
of a white loafe and ſtraine it thzough the water, 02 elſe take 
the bzoth of Peaſe it ſelfe if you can get it, ſoꝛ it is better, and 
in any of theſe two hꝛathes yon hall ſeth pour egges again, 
with (ome ſpice, ſaffron, par ſely and Pint minced very (mal, 


To make a deuiſed diſhof meat ot broth,of hearbes 
and Almonds, 


Takehearbes and boyle them, Int let the water boile be- 
foze pou put them in, then take them out and lap the m on a 
Table oz a trencher, and cut them ſmall with a knife, then 
beat them in a mozter, and then botle them in aimond milke, 


adding lugar vato it. 
To make a diſh of hearbes without milke. 


Boile pour hearbes as afozeſaid,and with ſome lat oʒ lean. 
both as time ſerueth, make pour diſhes as you thinke god. 


To dieſe Gourds with Almond milke or 
with other milke. 


S>th the Gourdes in water, then zelle the water ont of 
Gem and ſtraine them, then ſ&ththem with almond milke 


— other mike, with ſugar, and a little ver iuice as you thinke 


* 


Tofry Gourdes or Pompeom. | 


Take Gourdes and make them verp cleane, then cut thF 
inthinne peces, and let them boile one waume, then take 
them out and dzy them and ſalt them,ronling them in our, 
that done,fry them in god oile,the take them c# the fire,and 
take a littie Garlike and crummes of bzead and ſtampe them 


together with a little Neruuce, theafraine it, and put this 
ſance 
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ſauce bpon the Gourds,it-will be good ifyon put nothing bur 
Ueriuice, Fennell ſed, and a little bafll:;and if you will bans 
it peilow, calf ſaZron into if, 


To make pottage of Lettuce which ſhall ſeeme 
to be Gourd, 


Take the white e in ward part of Lettuce, which is in the 
miodle of them, and ſ&@th them with onyons, UN erinice, pep- 
per, and ſaffron, if you wil make it in fleth time botle them in 
lech bzoth as is afozeſaid with egges and verinice, | 


: To make portage of Coleworts afrerthe man · 
ner of Rome. 


Open the Tolewozts , and cut the leanes as it fs bſually 
dane, and baile them in water, and when they are halle bop- 
led take them out and caſt that water away, « put the Cole 
woꝛts inta a quanttty ol pyle, firſt letting them dꝛy, and be⸗ 
ing in the oyle ſtirre them with a (pone: then take fiſh bzoth 

and hotle them in it as much as pon think god, but if you wil 
ſeth them in fleſh time, botle them fn ficth bzoth W / 


fleſh oz bacon, faʒ they would be fat. „ 
Tuo dteſſe mans. 


Pake the Puſh2omes very cleane, and ſ&th them with 
two oꝛ th; heads of Garlike, and crummes ofvzead, 4 this 
is done becauſe naturally thep are venomous, the take them 
vp. and let the water runne out of them vntil they be 22p, the 
ſry them in oyle, and when they are fried, caſt pepper ando- 
ther ſpices on them, in fleſh time fry them as afozeſated, You 
map dꝛeſſe them another wap, make them very cleane, then 
ſet them on the fire, putting to them larte ard Garlike bea⸗ 
ten together, with pepper, you may like wiſe dꝛelle thẽ with 
oyle, ꝓou map fry a in a Fung pan like a pancake. | 


To 


— 233 a + * 3 * l 
0 — TY * A * * E N * n ©XLY7 * $6, y FX. nt e > 4 14 \ 
—_ y 4 * 1 * 82 5 RE. * "I 4 . * 


The Italian Banquet. 


To make a kind of boiled meat or ſauce to eat 

vvith fiſh- 

Lake Almonds and Currans acco2ding to the quantity 

of the fiſh, with nuts, and ampe them together, and traine 

them il pon think god, then take pepper g other ſpices, a few 

clones, Aeriuice, and ſaffron,and boile them together, then 

fry pour fiſh with goodople, and then put the fozeſaid things 

vpon it, and when it is fried ca a gad quantity of Sinamon 

vpõ it, this meat is beſt cold: pou map take fat bzoth without 
verinice, and it will be good, 


To make all kind of ſauce, and firſt of 


yyhite ſauce. 


Take what quantity of almonds pon think god blanched, 
eſfamp them, t becauſe they ſhal be ofly,temper the with cold 
water, th take crums of white bzead,accozding tothe quan⸗ 
tit you will make, and let it ſoke in veriuice, then ſtampe it 
with the Almonds, with ſome white Ginger, then ſtraine it 
with Uerinice,o2 the tuics of O2enges 02 Lemmonds, and 
make it ſwert oz ſoure as you think god, this ſauce will ſerue 
foz all boiled meat in fleſh time, and like wile to fiſh. 


Another ſance- 


Take Currans and ttampe them in a moꝛter, then take 
foltedbzeadffe&ped in Ned wine, acco2ding to the quantity 
pon will baue, and fampe them together, then take a little 
Red wine, Uerinice, with other baſtard wine, oz with Mine⸗ 
ger it pun will not haue veriuice, ⁊᷑ ſtraine it, making it ſ wert 
— ſolper as pou think god, and put to it inamon, clones, and 
Kutmegs 


Another ſauce. 


Take theyolke ol @gges almoſt hard, Chickins 


o Hens 
it uers, 
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liners,ſodden x ſcozched, Almonds accozding fo the quantity 
pon will haue, beat them in a monter, temper thi with ver- 
mice oꝛ vineger, then ſtraine them, adding Sinamon, Gin- 
ger and Sugar:this ſauce would be a litfle boyled, and co lou⸗ 
red with ſaffron, | 


To make ſauceofdry projas, | 4 


Take Pꝛoines and ſtæp them in Clarret wine, then tan 
ont the ſtones, and ſtampe them with a few blanched Al- 
monds, and a teſte of bzead ſoked in the wine wherein the 
Pꝛoines were ſtæped, ſtampe all this together, tempering 
| them with a little veriuice and other baſtard wine,oz Sugar 

which is better, then ſtraine them, and put ſpice vnts them, 
ſpecially S inamon. 


If you vvill make greene ſauce looke in the chaprer before, 
vrhere it is ſet downe, ſollovv the order there- 
— K 


Cake Parſely, wild Time, and Pint, with other good 
bearbes, adding to them Salt, Pepper, and Ginger, beate 
them together, and temper it with trong — oh then 
ſtraine them : and if pou will haue it tat of „beate 
ſome heads of Garlike with it, as much as you thinke gad. 


To make a ſauee called Perſico. 


Take blanched Almonds weil ſtamped with crummes of 
White bzead , and a little Ginger, Sinamon, Uerlutce, 
Clarret wine, the twice of Pomgranets, and alittle San⸗ 
ders, temper them together and ſtrate them with a little 
Red wine, and then make it (wet ozſoure as pou will. 


6 — ems. 


E jj; To. 
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To make lance called the floures of 18 


Take Almonds, Saffron, and yolkes of Egges, and let 
the Almends be blanched and beaten as thepſhould be, then 
temper them with veriuice,adding Ginger well beaten, 


Tomake ſauce of grapes. 


Take blacke grapes and bꝛuſe the in a mozter with ſome 
bzead,acco2ding to the quantity you will haue, then temper 
them with a little Werjuice 02 Uineger, becauſe the grapes 
ſhould not be too ſweet, then ſeth them foꝛ the ſpace of halle 


an houre with Sinamon,Ginger,andother ſpice, 
To make ſauce of wulberies. 


Take blanched Almonds well beaten with crummes of 
bzead,fhen take the Pulderies and mixe them together, but 
not in a mozter leaſt pou bzcake the fnall grain oz ſeed with- 

— 22 to it Sinamon and Nutmeg, and 


Tomake ſauce of red or blacke Cherries, 


Uſe them as pou did the grapes, but you may make it d(f- 
fer by lething it moze oʒ lefle actoꝛdint tothe quantity, 


To make ſauce of Barberies 


To make this ſance,follow the o;der pʒoſcribed in f ſancs 
made of Cherries and grapes. 


To make iuice of Barberies to keepe all the Winer. 
Takeripe Barbaries, and with thy hand bzule them inte 
a 
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i pipkin oꝛ ofher beſſell and to them put new berinice, Pep 
per and ſalt plentp, and boile them foz the ſpace of tiwo haurs 
o2 moꝛe, and then ſtrain it, and keep it in a veſell, it would bs 
well ſalted, this will be god iuice to colour any other ſauce 
that you will make. 


To make maſtard. | 


Take muſtard ſcd e let it ſoke fo2 the ſpace of tfwodaſes; 
and change the water often, that it may be the whiter , then 
take blanched Almonds ſt amped in a mozter,and when they 
ate ſtamped put the muſtard (&d to them and camp them to- 
gether, adding ver iuite oz vineger, with crummesof white 
bꝛead, and being tempered together, ſtraine them and make 
it (harpe as pou thinke god, 


To make muſtard afrer the mannet of Padoa 1 


Tanke muſtard ſerde and beate it very ſmall, then take 
Grapes well ſtamped, adding to it a toſt of white bzead, a lit⸗ 
tie Sanders, & inamon, verinice oz vineger, e baſtard wine, 
1 this together and ſtraine it. Sade by maiſter Anto- 
me 


coinbone. 


Tomake muſtard yvhich may be carried in Bals. 


Beat the muſtard ſœd agafozeſaſd, then take grapes well 
ſcamped, adding thereto S inamon and Clones, then make 
what faſhion bals yon will round oz ſquare, and ſet them on 
atable to dy, and being dy. pou map carry them whether 
you will. And when pou will vie them, temper them with a 
little veriuice, vineger, ſodden wine, oz Baſtard wine, 


To make a skie colour ſance in ſummer. 


Take wild mulbertes which grow in the Hedges, anda 
F iy few 


w—- -<@ © 


non” 


— 
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te w famped Almonvs with a little 
with Berinicoand Craine ll, 


Tomake yellow ſauce, | 


Take bzead cut in lices and toſt it, then take red Wline, 
alittle vineger and ſodden wine, put the bzead into it, and let 
it (&th,then ſtraine it and put ſpice tnts if, and colour it with 


ſaffron, 
n To pes gebe dere 


| Takeblanched Almonds well tamped, and being bald 
beaten, put as much Garlike to them as vouthinke geb, and 
Fampethem together, tempcring them with water leaſt it 
bee doiley, then take crummes of white bꝛead what quantity 
you will, and ſoke it either in leane bꝛoth of fleſh oz fiſh as 
time ſerueth : this ſaute ou map kpe © uſe with all meats, 
fat 83 leaneas youthinke god, 


To make gatikeſancein grape: or e timo. 


Poumult follow the o;der preſcribed inthe chapter afoze; 
only that you muſt adde no bꝛoth, but take black grapes, and 
b:uſe them well with thy hand into a pipkin oz other veſſel, 
thenlet them boyle foz halle an houre, and ſtraine them, and 
- mix this iuice with your garlike :it may be vſed in fleſh time, 


To make greene Veriuice. 


Take grapes and-So2rell , az Uertnice, and ſtampe 
thenr with wlittie Walt, pormielt haye x tte old Yerinice, | 
wherewith you map.temper and fraine tt. 


- Tomake veriuice of Fennel-ſeed:. 


Cake Garltke tt you will, and — bet you 
tan 


tan get, beat and bople them together, adding thereto annis 
ſ#d, with new Uerſaſce,and with this veriuice pouſhal tems 
per and ſtraine it, and let it be ſomewhat ſalt, TDs 


To make ſauce of yong Roſes. 


The Roſes would be ſomewhat griene and not oner ripe, 
and when you haue ſtamped them very well bythemſelues, 
ſcampe them once again with a head of Garlike if yon think 


good, 


The fourth Booke: 
Shewing how to dreſſe all kind of Fiſh, 


n this Treatiſe it is generally to bee noted, 
N N that all ich either to de ſodden oz fried, muſk 
7 art baue the ſcales taken off and cut on the 
2 90 outſide , then opened and the guts taken out 
uo clean waſhed: but the fiſh which you wil 
—_—_— ro would nat be ſcaled, ſcraped, opened, noz 
the guts taken out, but well waſhed and opened, lalt fiſh ex- 
cepted, which would bee opened and the (nwards taken ont, 
like wiſe pou muſt take out the guts of maids oz Mhozne- 
backes by the gils with a loꝛke oz ſtring, the which is faffe- 
ned vnto a gut within , which malt be taken out either ſee- 
thing oz bzotling it. | 


To 
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To dreſſe a Carpe. 


Firf make god pickle, ſuch as commonly is made foz ſalt 
fiſh 62 ſouſed fiſh, then take the Carpe and put it into the pics 
kle,and let it fand two daies then fry him in oyle and ſo you 
may keepe it twenty dates 02 a month , and then fry him a- 
gaine and againe as you think god, and the mo2e and the ofs 
tener it is ſried, the moze it loſeth of his ſubſtance, and are 
the woꝛſe: And therefoze this wap is onely to make him cons 
tinue long, and if they be great ſeththem, i ſmall fry them, 
but take heed there bee none of the bone left in the head, foz it 
is venemous. 


To my Sturgion. 


At pon will haue it god ard in perfection, let it not be too 
new, but let it moꝛtiſie foʒ a time, then take white N ine oz 
Uineger mired with water, as much of the one as ol ß other, 
and ſalt as much as ſufficeth, whe rin you ſhall ſeth it as long 
as pou vſe toſeth veale oꝛ Putton, acco2dingto the quanti- 
ty, t᷑ cut it into great peeces ſuch as map not eaſily bꝛeake buf 
ſ&th whole, foz all fiſh is better whols then in pces. The 
ſauce would be white, mired with Ginger, very white Gar⸗ 
like 02 ꝓuſtard as time ſeructh, oꝛ mens appetites require, 
which you ſhall make as aloꝛeſai in ; uiſtrudion fo; ſauces, 


To dreſſe a Latus or ſhadovyfath. 


It is dꝛeſled like Sturgton, onely it requireth not ſo long 
(thing, and ſhall haue the like ſauce, 


To dreſle a Sangtis or tooth fiſh, 


It is beit ſodden, but t muſt bee frech, you nekd not put fo 
much wine to it, but vineger, becanſe it bindet and maketh 
| continue the longer, gung it a better taſt. 

To 


— * 
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To dreſſe a Baſe. 


Sc&th this fiſh as afoʒeſaid, but if it waicth leſſe then four 
oꝛ ſtue pound frp it in good aile, q heile it on a gredp2on, but 
remember as afozeſaid that when pou fry it, it muſt neither 
bee ſcraped no2 opened, and pon muſt mak a kind of liquoz 
with vine ger, oyle, and Dalt, and with a Roſemary bꝛanch, 
baft it there with vpon the gredyzon, turning it often and let 
it bʒoile very wel and leiſurely, toꝛ all fiſh would be wel bzof- 
led oz ſodden, other wile it is vnholeſome. 


To dteſſe a glauchs or cori groſs fiſh. 
Seth it as afozeſaid,bat if it it way but tout oz flue pounds 
frp it in 8ple 02 bꝛayie it on a gredyzon with ſcraping oz ope- 


e, and 


ning it:fo2 ſauce take greene ſauce ſauozing of G 
Ginger. if pou will you may eat it with muſtard, 


To dreſſe a Gilthead orgildenpole. 
It it be great hoyie it, and ſealon it well if it bee little fry 
it 02 rot if, | 8&4 
I o dreſſe a Burtor Turbur. 


Seth it becauſe is very looſe and hittle, and will eafl- 
ly lall in pœtes, but if pou will kepe it fro bꝛeaking put it in a 
(mall baſket,o2 lay it on a trencher, that you may take it out 
it. maſt be ſadden with great leilure, and all fiſh would 
bee ſodden with diſcretion,fo2 ſome fiſhes are hard and moze 
ſolid then olbers, and thereloꝛe they muſt be ſod acco2ding to 
their quality, but generally all fiſh would bee very wel ſod⸗ 
den and with leiſure. 


' Tomuke avceof vinebragches. 
Take vine ty 5c them, and Nenn 
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may adde a few Garlike leaues , with crummes of white 
bꝛead, actoꝛding to the quantity pou wil make, and ſalt: this 
done, temper them together with Uineger oz Ucriuice, and 


then ſtraine it. 
To dreſſe a Dab. 
It muſt be irted, then caſt over it a little Salt and iuice of 
Ozenges 92 Uerinice, with Parſely chopped very ſmall, 
To dreſſe a Palmira,vvhich is a kind of Tonny. 


Seth it line a Sturgion, and giue it the lie ſauce, being 
little it would be fried ſoꝛ it cannot bee roſted becauſe it hath 
no ſcales, and i pou wil fry it cut it in rouud ſlices halſe a fin- 
ger thicke, and fry it well, putting to it god ſtoꝛe of the faire 
of Dzenges, with ſpices and a little Parſely it pou think god. 


To dreſſe a Treglie a kind of Barble. 


It would be well roſted and not opened, but waſhed and 
often baſted with the liquoz afozeſaid, and if pou will kepe it 
eight 02 tenne dates, lap two -o2 thꝛæ one vpon the other in a 
platter, with as much liquoz on them as may coner them an 
ſo pou may kepe them long. 


' To dreſſe a Goldſtrike. 


It is godboth ſodden and roffed 02 fried it it bee great 83 
little as pou thinke good : the ſance is greene ſauce, 


To dreſſe a Sapony anorherkind of Goldſtrike. 


It would of nature bee fried, all the guts firff being taken 
out,fo2 it hath many, and when you will roſt it take out his 
enttailes and make as little a hole as poucan, = 
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To dreſſe Smelts. 
Boyle them, foz of themſelues they are better that way 
then any other. 
To dteſſe a ſcorpion of the ſes. 
If it be great it would be ſodden: if little, fried. 
To dreſſe a ſea Breame. 
They are better fried oz roſted then ſodden. 
To dteſſe a ſea Trout. 
At is roſted oz ſodden as you will. 
o dteſſe a kind of Sturgion called Moreca, or 
a ſea ſerpent, | 
'Firlt flea it with whote water, and caſt away the head 
and taile and frp it well: and fo2 ſauce vſe greene ſauce with 


Garlike, 
| To dreſſe Macarell. 
They wilt be fried, & yet they are good ſodden with Pep⸗ 
per and Parſelp, 
To dreſſe a Mulet. 


This ich of nature would be roſted, but if he be very great 
ſeth it. and the ſance to the roſted is the liquoz afozeſaud, and 


Fennell lcd, and to the boyled white ſauce, 
Todreſle a Plaice. 


It would be boiled with a little partely, and it is alld gad 
fried, putting on it the iuice of Ozenges. 


To dreſſe a Beſano an Italian fiſh. 

Boyle it in wine, a; Aineger and water, ol ech a lſke, and 
foz ſauce take Garlike, but this courſe fiſh is fitter foz labou- 
ring men then men ot any quality, 


To dreſſe a Dogfiſſ. 
It would be ſodde n as afozeſaid, x then with ſtrong gar⸗ 
like and a little muſtard, fry it in a pan, but dzeCe it in whaf 
ſozt yon will. it will nener ber good as being naturally of no 
good taſte. 2 6 
„FIB Te 
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To dteſſe Eeles. | 

A great Eele world be roffed, being firſf lead and made 
clean, and then cut in great peeces of a handfull long oꝛ le ſſe, 
and when you ſpit it, betiutene ech piece put a ſage 02 a Bay 
leafe, and turn the ſpit very ſoftly, and balk it loith the pickle 
ſpoken of bcfoze,and when it is almoſt roſted, trum it with 
bꝛead mired with a little Sinamsn 4 Salt, which will make 
it haue a little cruſt, that gineth them a good taſt: you map 
ſethſmall Celes in Water, Wine, Hearbes, and Spices as 


afozeſaid, | 
To dreſſe a Mothie,an Italian fiſh. 


It wotls be ſodden lane Crruich ot the rtuer and ould 
be eaten with vineger. | 
To drefle a Sea Creuiſh, 


He>th it liketvile with Fennell, and eat it with Uineger; 


To dteſſe Oyſters, 
They are to bee roſted on the cdales, and when they open 


they are trongh,you may rake them alfo out of the ſhell, and 
try them in oile and eat them with vineger and Pepper. 


To dreſle L , | 
It will be fried with the (ufce of an Dzenge. 
To dteſſe a ſhad or Pilchare. 
— — ——— —(— Ind 
n laute, it is allo good ſodden, but then it muſt 
haue white fauce. | * 
To dreſſe Mwkels or Cockles. 
Take a trying pan and ſet them oner the ire, and when 
they open ther are ready, and as you ſe them open, put in a 
littte Mermice, Pepper and Parfely ſhped mall, and turne 
them in the panne. Bon map ro them on a bote pz01 vpon 
the coates, and when they open they are roſted. But they 
would be kept a day & a night in ſalt water befoze pou dꝛetle 
them, that the land within them may ber gatten out, 
. 
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To dreſſe a Whiting. 
Seth them and eat them with whitemuſffary. 
To dreſſe a Pike. 
Take out the guts and if it be great ſ&th it. but ſcrape him 
not vnt ill he be ſodden, the (ance is white ſauce, Garlike, and 
mut ard, but if he be a little one, fry it, it map bet bzoptedon 
the gredyꝛon, and ſtuſfed with god hearbes and Currans, 
To dteſſe aBarble. | 
Tſe it as vou will, but it is not thought to be fiſh, nnd the 
Spa bone is dangerous to be caten,andchiefly in May. 
To dteſſe a Gray ling. 
Chis is excellent good fiſh, dꝛeſle it as pon will, foz it is 
god euery wap, but it is beſt boyled, 
To dreſſe Cerario marine, a kind of ſea Breame. 


Roll it as pou doe an Sele, with ſage 82 bay leaues betwixt 


euery pæce. 

To dreſſe a Creviſle, 0 
Boyle them in water and viaeger with much ſalt, bet auſe 
they themſe lues yeeld much water,therfoze put not tos much 
liquoꝛ to tem, and let them ſerth wel vntil they verld a great 
ſkim, And when they are boiled in that maner twiſe oꝛ thꝛice 
they are inough, but pꝛoue them firſt leaſt you be deceiued. 


To make Creuiſſes full of c meat. 


Dꝛelle them asafozeſaſd, and open their belly cunningliy 
with a knite betwixt their legges, and take out all the meate 
ont of their bellies, tailes and fert, which done, amp it with 
Almonds, Currans,and polkes of Egges, acco2ding to the 
quantity you will make with ſome cheeſe, Perſely, and Par- 
gerum, ſtamped ſmall together, and with this compound fill 
the Creuiſhes again, e ſ&th them in good oyle, as ſoftly 
as you map: if it bee Lent adde no ns; Cheeſe, And if 
you wil fill them with variety, take Almonds ſtamped with 
Sugar and roſewater, and fillthe ft with one kind,and the 
other parts with another 9 ol meat. 1 
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To dreſſe the fiſh called the Lion oſthe ſea. 


Stop their mouthes and tbe hole which they haue under 
their tailes wih cotton,becauſe their ſweet nelle may nat run 
out, and put them dꝛy in an ouen to bake leifurely,o2 lay them 
vpon the hearth well heated 4\wept, making a fire ofcoales 
round about them, but not to ntere becauſe they may bee the 
better roſfed and the ſoner , and turne them ott leaſt they 
turne. And if you wil ou may (&th them in water and vine⸗ 
ger like Creuiſſes, but let them ſ&th ſomewhat mo2e as you 
fe cauſe — are harder and bigger then other creuiſes, 
and foz ſauce take vineger 
To ſeeth the 1 or Pipefilh. 
Stop their holes and dꝛeſſe them likewiſe as afozeſaſe, 
To dreſle a Breame. 
Dzeſſe if as you will, but if is little eſtæmed. 
To dreſſe a Carpe. 
If theybe great bople them, you map alſo take them and 
ſry them being (mall. 
To drelle Salmon. 
Salmon is an excellent fiſh, and ſhould oꝛdinarily be ſod⸗ 
den, pet it is good any other way. 
To dreſſe Mugilu, in Italian Za/che, 
Chep ſhould be ſoftly fried leaſt they burne, and eat them 
with greene ſauce 82 Uerivice, 
To dreſſe a kind of Hering, in Italian Latracins, 


Pon mult fry the, 4 eat them with gren ſauce oz verinice, 


To dreſſe uv lioni, an Iralianfiſh. 
Fry them alſo, and giue them the ſame ſauce, 
To dteſſe 24“. Coſal7e,an lealianfiſh, 
Bis nature ia to be (ried 02 ſodden, it is alſo good rofted, 
To dreſle a T urdus, 
If it be great boylic it, i little ſr p it, and ſoʒ ſauce take 
muſtard. 
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To dreſſe A geri divers waiet, an Italian fiſn. 
They are good anden with Parſely, Butter, Spice, thep 
are goodalſofried withthe tuce of Ozenges and Uerlaice 


mingled with ole. 
To dreſſe a Curtle fiſh. 


This fiſh is of no account, i therefoze dꝛelle it as yon will, 

Todreſle Crabs. 

Do as J haue lam of creuiſle, and eat them with vineger. 
To dreſſe a Pearch. 

Ik it be great take ont the guts and ſeth it, but ſcrape it 

not, if it be freſh ſ&th it in cleane water and Wineger, and 

when it is ſodden take offthe ſcales, but if it be little ſcrape it 

and dꝛeſſe it in ole, it is good fried os n with N 

as afszeſatd, 

To dreſſe a Tench three waics. 


Tenches are god thz& manner of waies, firſt ſodd en if 
they bee wellgrowen , and lo ſauce pou map make a little 
b:oth with Ucrtufce, Sptte, and Parſely chopped very ſmal 
with the b2zeth ol the ſame Tench, Theſecond is to cut and 
cleaue it inthe backe foom the head to the taile, and if it bee 
great pou ſhallfirſt ſcrape it, and ohen hee is clonen cut the 
rige bone on both des and ſth the Spawne, fat, and liner 
thereof. and ifthe Tench baue none, the Spawne,ſfat oz liver 
of another fiſh will ſerue, then take Parſely and margerum, 
and other ſwært bearbes, and brat them all together with the 
luer, Spa bone and fat, putting to it a little Garlike chopped 
ſmall with ſome pepper, Satfron, Salt, f a little ile, as al io 
Þ2oincs,Cherries, Currans, oz the kernels of a ine Ap⸗ 
ple, and yolks of E gs as time ſerueth, al this tempered toge⸗ 
ther pou ſhaii put vpon the Zench on the outſide, then ſow it 
vp with a ee and th;ead, 22 elſe tie and bind about with a 
packthzed,ſo that the compoſitions map not ran faozth, then 
lay it on the gredyꝛen with ſoft fire vnd er it that it may roſt 
at lellure, an d mant a (tuo; with Uineger, Ople, Salt, Sal- 
G ity {rol 
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fron and Pepper, and a little bzoken wine, and as pet 
turne it bat it well with this liquaz, The third way is, that 
ik the Teuch ber ſmall, fcrape it weil and cut it open at the 
hacke , andcaft ſalt anon bim, then thzow flower bpon all 
ſides,and fry it in oyle, and fo2 ſauce take the ipice of gzenges 


oz veriutce, | 
To dreſſe a great Trout. 


Make it very tleane and cut it onerthwart in reund peccs 
of the bignelle ol pour hand, and lap tuerp peece flat by itſelf 
in the Chaldꝛen oꝛ pan wherein pau will ſeth them, putting 
god ſtoꝛe of ſalt into the pan von them, this done, pour wa- 
ter (0 eaſily vntothem that it waſheth not away tbe ſalt ly⸗ 
ing vpon them, with as much vine ger, as that the liquoꝝ may 
be thz> fingers aboue the ſiſh, and ſo let it boyle, ſùimming it 
very well: and ohen it hathleſt ſuimming, abate the fire vn- 
der it, that it may boyle ſoftly til it be ynough, then take it out 
and lay it vpon a dʒie cleane table, caFing ſpice upon it. To 
this Trout you map vſe white (ance with Ginger. When it 
is little make it cleane, and cut llices on both ſides, and into 
the cuts put lalt, then pꝛeſſe it betwixt two trenchers, laying 
ſome watight vpon it, and is let it reſt ſoz the ſpace of tws oz 
thz#houres, then caft floure on it andfry it leilurely in good 
ople,and ſo pou may keepeit thze oz foure dates if you will. 


To dreſſea Lamprey. 


Lay it to ſoke in hote water, and ſcrape off the ime, but 
bꝛeake not the ſhin, and take out the tongue and t&th, and in 
the bottome of his belly pou muſt make a little hole, where- 
in put the end ol your finger , and with a knife oꝛ pꝛicke of 
1a, pou ſhall take out the gut o2 ſtring, and pull it out with 
A cloth ſoftly that it de not bꝛoken: Foz the Lampzep bath no 
euil thing in it, but only his ſtring. Foz ſauce you muſt keepe 
the blod, fozit is the right ſauce, in the mouth pou ſhall put 
halfe a nutmeg, and in ech hole which bc bath — his head 

pou 
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pon ſhall ſticke a Cloue, and ſo roule it in a ring and put it in 
an earthen veſſell , wherein pou muſt put halle an ounce of 
god Dple,a little Ueriuice,alittle White wine the beſt you 
tan get, making as much of the liquoꝛ as will couer moꝛe 
then halſe the Lampzey, then caſt a little ſalt vpon it, and ſo 
bake it leiſure ly vpon the coales like a Tarte. When it be- 
gfnacth to bake open the holes with a kniſe, and with a tren⸗ 
cher pꝛeſſe it downe ſo hard, that the blend map come foo2th, 
which pou muſt mingle with the other thin zs. And if you 
thinke god you map eaſily take out the blod befoze pou ſet it 
on the fire . And kfoꝛ ſauce take Almonds oz Nuts, vnblan- 
ched but put them vnder the whote embers , then pill them 
and ſtampe them with a few Currans andapece of toſted 
bꝛead tempered with Uerwice and bꝛoken wine, with a lif- 
tle of the wine oz liquoz afozeſaid, wheretnthe Lampꝛey is 
ſodden, and when all this is trained put to it ſome Ginger, 
Clones,and ®i{namon. Alſo if you take out the blod befs2e it 
ts ſodden, you mulk mingle it with thoſe fozlatd things, which 
pou ſhall ſeth with the Lampzey vntill it be well ſodden,and 
then pou ſhall roule it with the ſauce , and laping it in a diſh 
ſend it to the table. 


You may dreſſe it another way vpon a ſpit. 


When ft is roſting ſet a diſh vnder it to recetue the blood: 
kat, and liquoꝛ that commeth ont of it, which is the beft ofthe 
ſubtance,then pou map make 5 p ſauce afozeſaid foz it, wheres 


with you map try it in. 


When they be little they ſhould be broiled. 

They ſhoud bee bꝛoiled vpan a gredyꝛon at leiſure, with 
faute of the inice of Oꝛenges andbzoken wine, t pou will 
baue no Dꝛenges take Ueriice,Salt,Ople,and Spice. And 
when thep are bꝛoyling baft them with the ſad ſauce, and 
When they are bꝛoiled, put of the ſame (ance ypou them, and 
ſend them to the Table, 1 To 
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To dreſſe an Inke horne fiſh, in Latine Lig. 


Che lefſe they bee the better they are, waſh them very 
clean and ſtuffe them as you do the Tench being turned out, 
and if you can deuiſe a better ſtuũing vou may,thenfry them 
in oyle, and put the iuice of Oꝛenges vpon them with ſpices. 
Pon map ſ&th the great fiſhes,cutting them in peces like ſli⸗ 
tes oł Neale oz Beke, and boile them in bꝛoth with Parſelp 
ſhꝛed \mal and Spices, If they be great. vou maydzeſſe them 
another way. Firft waſh him in white Wine x a httle ver⸗ 
juice, with this kind of waſhing pou may get ont the blacke 
iuice whereof the ſance is made, then take Almonds roſted 
vnder the embers accoꝛding to the quantity, and ſtamp them 
in a mozter with toſted bzead,and ſo temper it with the mat- 
ter afozeſaid, then ſtraine it and bople it, putting therelo i 
namon, Ginger, and a few Cloues. And whenit is fried * 
Mall put this lance won it. 


Tech ia broile a Pike or any other fiſh 


all at one time. 


Cake a great fiſh and pull out the guts, and make it very 
cleane , then bind a third part of it towards the head with a 
wet cloth, fo2 that part that ſhould bee ſodden muſt bee cone- 
red, then goe to the taile and ſcrape it to the of a 
third part and cut it on both ſides like a fricd fiſh,and then be⸗ 
gintofrythis part of the taile in ſach ſozt that pouſpoile oz 
touch not the reſt ofthis fiſh,this being done, you muſt haue a 
thinne bond ot the bigneſſe of the middle ol the fiſh , vpon the 
which you ſhal bind the (aid fiſh lo foltly that it bzeakethnot, 
then ſeth (hat part of the fiſh which is bound with the cloth 
that is the head, and let not the bzoth touch anpinoze of the 
lich then that which is wzapped in the cloth , and when thts 
part is twellbopled, take it out and loſe itſoftly from the boꝛd 
WWW 


with 
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with fire oni vnder the mitdle part which is not ſodden noz 
fried, and let it toucij no part elſe, and that the fire map not 
burt the fricd and bopled part of the fiſh, pou mult take two 
ſquare ſtones made foz the purpoſe, and put them vnder the 
gredyꝛon, and lap the coales bet wixt them, and in bꝛoyling 
the filh baſt it with the liquoz afo: eſaid. which is fit fo2 bꝛoy⸗ 
led fiſh, and when it is ready take it from the fire, and vatie 
the cloth that is wzapped about the head, and making if 
tleane pou Hallſend it to the Table. If pou will you map 
make the kind offauces,foz it is fit fo ſodden, fried, e baoy⸗ 


led fiſh, 
i To dreſſe Schinele an Italian fiſh, 


| 14.8 
Cut it croſſewaies of the bigneſſe of halle a finger oꝛ then 


about, and make it very cleane round about, 
agredp2on and turn it often,and baſt it continually with oile 


and vineger mingled together, as much ofthe ane as ofthe o⸗ 
ther, but it would not be much roſted noz very dzp, And whe 
pou think that the fire hath perched it and changed the colour 
thereof round about it is roſted, then ſend it tothe Table. To 
know when tt is bꝛoiled cut it, and if it bee red within 4 p- 


nough, but loke it be not ouerſtale. 


To dreſſe a kind of meat ofthe ſpawne of Stur- 
giom, called Chauiale. 


Take bꝛead and toſt it vntill it begin to chaunge colour, 
and cut ſome of the (pawne in pæces as great as the quanti⸗ 
ty of the bꝛead, but ſome what thinner, and lay it vpon the 
bꝛead, then ſticke the toſts vpon a knifes point oꝛ ſome other 
thing, and hold them to the fire vntill the ſpawne ware hard 
and ſomewhat change colour. ou map doe it another way 
by walhing the ſpawne of the @turgion in warme water, 
that it be not taſait, then take hrarbs chopped with ÿ crums 
of white bꝛead grated, and Onpons minced ſmall, and fried 


with a little pepper and a diſh of water,then mingle all thele 
Dy things 
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tings together with the Spawne,and it will be like a Pan⸗ 
take, and ſo łrie it like a Tanſic of Egges. And to pꝛepars 
this Chaulale you muſt take the @pawnes of @targions 
when the Sturgion is beſt inſeaſon, and take out the finews 
that are in them, then walh them with white Uineger, and 
let them 3zp vpon a Table, then put-them into lome vefſell, 
"and ſalt them with viſcrefion,” and ſtir them wikh your hand 
but very warily that yon bzeake them not, that tone, take a 
linnen bag ſome what thinne,and put the Chauiale into it foz 
az day and à night, that the ſalt water may run aut, then put 
them into ſome veſſell oz other, and p2efſe them very well 
withthy hands, making thea os foure little holes in the bot- 
tome of the veſſell, by the which the moiſture may iſſue out, 
and being well trained , keepe the rr X And 


enen at pour plealure. | 
Todeeſle Troutin — Carpes, 


ae Trontvery clean tabingont the guts, pꝛicking 
it in manp places with the point of a knife . Then make a 
pickle with water and Uineger of cqualquantity, with god 
Koze of ſalt, whercin pou ſhall pat the Trout ſaꝝ the ſpace of 
almoſt halfe a dap, then take it out and pꝛeſſe it two oz tha 
times ona Cable ſaꝝ the ſpace of halle an houre, then frie it 
very well in god ople, but burne it not. In this ſoꝛt you map 
— Are ſpace of a month, and then frie it againe if pou 


To make Botarge,akind of Italian meat. 


"- Take the ſopawnes of Cefano oz. Mu 2no that are freſh 
and in ſeaſon, andbzeake not the kinthat is about them, 
and ſalt them with fine day ſalt with diſcretion, ; ſo let them 
lie foz a day and a night couered in Salt, then take them ouf 
anddzie em in the (woke, but let them hang (ofar from the 
fire that the colour bee not hurt. And being thus d2icd fo2 to 
* ina wodden bart ell filted with bean: 
they 
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they are commonly eaten raw, but if pau will haue them 
ather wiſe, you muſt roſt them in the embers, 02 vpon the 
whote hearth, turning them till they be whete, 


To dreſſe a Tomy. 


Take Water and Uineger, and let the Tonny lie in it az 
two o2 th houres to take out the Salt, then ſet it to boyle 
ſoftly, which done, take it out audmake it cleane, and ſouce 


it in vtneger,the fatter enen 


To dreſſe a — another way, changing 
your water. 


xx it to ſoke in warme water twiſe 02 thafſe, then huile 
it two oz thꝛæ waumes, and being botled take it vp and ſouce 
it in vineger , being well waſhed it map bee eaten raw, if a 


man will, 
Todreſle a ſalt Eele. U 


Flay it ecut it in peces of a handfull long, and ſth it foʒ 
the ſpate of halſe an haure, then caſt out that water, and put 
it in other cleane cold water, and let it boyle againe till it be 
wel boyled, fs take it out t eat it with Uineger andParſelp, 


To duelle a Trout and all frelwraterfilbghar 
hath been ſalted. 


Lef tthem fand in warme water foz the ſpace of fonre 02 
fine houres as they are in quantity, the like muff pou doe 
with all other fiſh, And note that of all fiſhes the greatef axe 
beſt, as the Pꝛouerbe ſaith, Old fiſh, yong flaſh, 


To make Tarts in Lent and faſt of Creuiſſes 


D iy meat 
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meat and Kampe it in a moꝛter, and take god Almond milke 
trained with Kofewater , and ik pou haue it not, take good 
peaſe bꝛoth, and amp theſe things with a few (mal Realons 

and Figges, adding a few moze ſmall Reaſons, Parſely, 

Bargerum, and Bettenie. firfffrted tn oile, and ſtirred with 
a knife, then put to it Ginger, Sin mon, and Sugar. This 
cumpoſttion would bee tamped in a moꝛter, and to make it 
thicken like milke, put a little lower into it, ſtirring them 
together, oz the Spawnes of a Pike ſtamped and ſtrayned, 
Which bind, and make a cruſt like other Carts, and being 
baked, ſtratu it with Sugar and Mole water. 


T. ke Tarrs of Feles, h 


Flay the Eeles, and tut them in perres of two fingers long, 
and (&th them, but not to muth, then make Almond milke 
very white and laue, and ſtraine it with Uerinjce and Roſes 
water, and let the milke bee thicke, and ſtampe alſo a few 
Cutrans and dꝛy Figges, then take @pinage bꝛoken in pæ⸗ 
ces and frp it in oile, with a little parſely, bꝛoken and beaten 
fnall, and an ounce of ſmall Keaſons, un sunt ofthe Ker- 
nels of qoine Apples, with Ginger, Stmamon, Pepper, and a 
little Daffron,acco2ding to the quantity you wil make, tems 
per and mixe ail this compoſition well together. Then put 
the cruſt into a frying pan, and in it put pont compoſition and 
then the Eeles, and lo couer them againe with the compoſi⸗ 
tion till all the ſtuſfe bee waſted, then couer it with paſte and 
bake it leiſurelp with fire both ouer and vnder it, and when 
it is halle baked take a little Ueriuice, Roſewater, and Su-s 
gar, and pꝛicking holes in the lid put it into the Tart, and ſo 
let it ſtand vntill it be baked, 


To make Tartes of Dates, Almonds, and 
other things. 


Cake two pounds of blanched Almonds, and tamp them 
, with 
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with iich bꝛoth and a little Roſe water, then ſkraine it and le 
it be ſonwhat thick, then take balfe a pound of clean Dates, 
a ſe we Currans, and dꝛied Figges, and beat all in a moztex, 
then take a little S pinage, Parſely and Pargerum, and fris 
them all in oyle a ſtir it with a knife, adding to thele hearbs 
tertaine fat liners and gad fiſh beaten therewith, then take 
twe ounces of the kernels of Pine apples very cleane, which 
pou ſhall kepe toftraw and ſticke vponthe Tart when it is 
made, and put it in the cruſt, then take Reaſons ofthe ſunne, 
and a pound of Sugar. Sinamon, Singer, and a little Saf- 
kron, and mingling all this together, vou muſt temper it with 
one ounce of fine flower and a few Spawnes of a Pike, ar? 
mire it with the other compoſition aloze ſaſd, and make the 
cruſt oz paſte as afo2eſaid, and ſo let it bake at letſure,ſtraw- 
tng — and a mme itt 

F 1a - Towake a Tarr eſ Rice. . 1 et 


l 


. Tarts of blanched Almonds well famped 
with a little Rofewater and Rice bꝛoth when it is almoſt 
ſodden, and temper Almonts therewith and ſtraine it, then 
take a pound of Rice and beate and temper it well with the 

Almonds, then put to it two cunces of white-leaueneddow, 
a little flower 02 elſe a few Spawnes of a Pike, and traine 

it as aſoꝛeſaid with a pound of Sugar, and an ounceof the 

kernels of Pine apples bꝛohen in a mozter but not ſtamped, 
and when it is halte baked put a fine thin cauer an lia vpon it, 
and being ſull baked, ſtraw tub r wp 
but let it not be to dzie baked, | 


Tomakea Tan * „ 
Seth red Garden Peaſe, andb , Fampe them 


and temper them with their bzoth and a little Koſewater, 
then ſtraine them, and rake blanched Almonds accozding to 


the quantity you will make, and tampethem, but they mull 9 
Þ tiy not. | 
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not bee ſlrained and with them ſtampe thz& ountes of Cur- 
rans and fome dzp Figges, andtwo ounces of Pine kernels 
not to much beaten, adding therennto Sugar, Roſe water, 
Sinamon and Ginger, mingie all this together and thicken 
it with flower and the (pawne of a Pike, and ſobake him 
with a cru, and when it is almoſt baked, ffraw it with Su⸗ 
gar and Roſewater,and let it dꝛie vpon it. This Tart would 


not be thicke, 


, Tomakea Tatt of the liuet of ſiſhes, and of the 
fich it (elle. 


vam the uch würdtde Liners, then take ſodden Peafe 
and ſtamp and ſtrain them, and likewiſe ſtampe the fiſh, and 
the liners, taking out all the bones, and if pou can get the 
Spawne of a Trout o Tench,it will be god to ſtamp-with 
them, then take Parſely and Pargermn, and cheppe it very 
ſmall,and ſtampe it in a mozter with Dugar, Stnamon and 
Ginger as muchas ſufficeth, mingle all theſe together with 
Roſewater,andlet it bake ſoftlp, 6 when i is baked, 6b/erue 
the oꝛder afozeſatd. You map make all theſe kind of Tarts of 
divers colours and ſeuerall meates in one pan as time ſer- 


ueth, deuding them intoguarters, 02 other wiſe aspou think 
* To make Marchpanes. 


Blanch thy Almonds and ſtampe them very ſmall, but 
Eraine them not, and ta make the Almonds whiter, of better 
taſt, and ſweter,you mult lay them foz the ſpace of a day and 
a night in faire water, that they may blanch of themſelues 
betweene pour fingers, and ſtamping them pou ſhall put in 
Voſe water that they bee not oiley , and il you make a verp 
god Parchpane , put as much fine Sugar in it as there are 
Almonds in eguall weight, with an ounce 82 two of Roſe- 
water, thẽ temper them together, then take Wafers 02 dow 
mixed with ſugar and temper it with Roſewater,then knead 

ﬀ 


vpon it, 
Kle it with Nole water, then ſtraw it with fine Sugar (mail 


* 
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in ſpꝛeading it on ſpꝛint⸗ 


it and lay ther 


beaten and dilperte it with a ſpene , ſo bake him in an ouen 
dery ſoltly, and let it not burne neither bee ouerdzie, and it 
would nat be thicke, 


To make an Italian meat called Caliſcions, 


Take Parchpane ſtuffe 02 ſuch as is ſpoken of in other 
places, pꝛepare the paſfe, Bugar, and Roſe water, then lll it 
with the Enffe, and il you bane a mould pzint it there witz te 
make it the fairer, the bake it in a pan oz auen like a arch 
pane, but burne it not. 


To make Curds of Almonds in Lent. 


Take blanched Almonds and fampe them withURoſewa- 
ter, then with two ounces of Sugar, ten ounces ofRoſewa- 
ter,andhalfe a pint of Pike oz Tench both, (foz the bzoth of 
other fea oʒ freſhwater fiſh is not gad, and let not the b;ath 
be very (alt but ſomewhat thicke)temper them together, and 
fkraine it ſo hard that there remaine no part of the ſubſtance 
of the Almonds in the ſtrapner, let this Curd and foz the 
ſpace of one night, and put it in a diſh oz other veſſell, and in 


the mozning you ſhall find it curdy line cards of Pilke. And 
it pou will pon may put chem inte grene leaues oz other 


dearbes like Che ſe curds, oꝛ let if ſtand in the diſh,ftrawing 
it with Sugar oꝛ Annyſeed Com gs you map adde thereto a 
little lower becanſe it bindeth. 


To counterfet Lenten Cheeſe Curds. 


Cake a pound of blanched Almonds andfampe them asc 
afo;eſatd, then take four ounces of Sugar, an ounceofRoſe- 
water, and a glaſſe full of fiſhb2oth as afozeſaid, and of the 


ſame fiſhes bzoth ; then temper 7 
Ache, 
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thicke,then loꝛme them and ſend them ts the Table in adi 
oꝛ vpon a plate, ſtrawing it with Dugar and 93 


lets. 
To counterfeit Butter. 


Take a pound of blanched Almonds as afozeſaſd, x famp 
' then andfraine them with halle aglaſſe of Raſelvater, and 
to make them curdy put a little lower o2 halt a glaſſe of Pike 
82 Tench bzoth, — — Sugar and a little Daf- 
fronto make it pellow, ſtraining it thick, then make it in fa- 
ſton of a diſh of butter, and (et it all night to thicken againſt 


mozning in a cold place. 
| TocounterſeitEgget.. . 


Take Almonds and blanch them well and fampe them, 
tempering them with Roſe water that thep bee not 
ding ſome Ptke both that is fat, aud train them like m 
then take halle a pound of clean Rice accozding to the q uan⸗ 
tity pou will make, which ſeeth in halle the milke made ofthe 
Almonds : take allo tic ounces of the beſt « white flower 
that may bee gotten, and diſſolue it in the other halfe of the 
milke, then let it bople fo the ſpace of balfe a quarter of an 
boure, ſtirring it with a ſpon, and let it not taſt of the ſmoke: 
this done, take rhe Rice afozeſaid and all the milk, and ſtrain 
it hard with pour hand, lay the thickerthe ;bettec, andſozget 
not to adde god ſtoze of Dugar , then take a quantity a2 part 
of the ſa as mach as pou think god, which pou 
ſhall make pellow with Saffron , and thereaf make round 
Bals like the yoiks of Egges, then take tivo wodcamoulds 
infozme of & gaue no mgnlzs in ſtead there 
of take the made polkes of Egges, compa ling them about 
1 ů— th 
and ſo lay them in the diſh, and they 
without ſhels, e tempering alittle of that white ſtuffe with 
rand Sugar, whote 63 colo as cu think god, -thep 

wil 


The Italian Banquet. 
will hetv like turds. And il yon will vſe them dzy calf none 
of that liquoʒ vpen them, but in ſtead thereof caſt Sugar bea- 
ten ſmall, 


To make Tartes of Cheſtnuts. 


Seth the Cbettnuts and ſtampe and ftraine them with 
milke, adding all the other compoſitions loʒ the Tarts aloꝝs⸗ 
laid, and make it yellow with Saffron, | 


To make Tart in fleſh time, and fuſt comake 
awhite T arte, 


Take two pounds of god nes Chi ſe and ent it \mal, and, 
fben ſtampe it, then take fift&ne oz uxtne whites of egges, 
and temper and mixe them with the Cheeſe, putting thereto 
a petum of Sugar halle a pound of faire white Ginger, halle 
a pound of wert Butter, and r rr go 
fice, then make pour paſte and let it be ſomewhat thin, and 
let it bake with a ſoſt fire both vnder and guer it, and let him 
bee ſomewhat — and when hee is baked ſtraw Sugar 


r 
of Bolognia. 


Take as much Cheeſe as afozeſaid, and grate it fomwhat 
great, then take Parſely, Pargerum,and other god hearbes 
chopped very ſmall and mire them with the Cheeſe, tam 
them in a mozter adding thereto Egges, Pepper, ans a little 
Saffron with ſrecet butter, then make a cruſt ſoz it and bake 
it. And when it is valle baked, colour it oner with the polke 
2 EGEIEIIY 

ſeth it is baked, then take him rom the fire, 


+: . To 
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To make a Herboferra of hebe in the month 
of May. 


Take as much new chale avafozeſaidand fampe it, ten 
fake fift&ne oz ſixtæne Egges and ſome milke, ged ſtoꝛe of 
Bettotife, Pargerum,” Sage; Pint, and a littie Parſely, 
fampe theſe hearbes very well and wing out the taice and 

ffrafning it, you muff put it into the Cheeſe and othes 
things afozefatd with halfe a pound of Batter, halfe a pound 
of Ginger, and ten ounces of Sugar, and mire all theſe toge- 
ther and ſet them on the fire in a pipkin not onerwhote, and 
ftirre it with a ſpone vntill it begin to thicken itke pottage: 
that done, haning made paſte you ſhall put the compoſition 
into it, and ſet it to bake in a pan wtth a ſoft fire, both under 
and oner if, And when it is well baked, take it ont and ſtraw 
— — — __ Apr 


bett when it is grienelt. 
Tomake Tattof Pompeons. 


| Take Pompeons and make themoleane and grate them 
as pou doe Cheeſe, and boile them a little in bzoth 02 in milk, 
then take as much ne iu Cheeſe asafozeſatd, adde to it alſo a 
little old Cheſe, take alſoa pound of the panch of a Hogge, 
02a Cowes Adder well ſodven and chopped (mall, and il pou 
will pou may vſe Butter in ſtead of thoſe two thinges afo2e- 
fad, oz Suet, adding vntoit halfe a pound of Sugar, a little 
Safronand Sinamon with a quart of milk, and ©gges,as 
ned requireth, And when pou thinke the Pompeons are ſod⸗ 
den take them vp and ſtraine them, and colcur it with a littla 
Saffron,then actuſt of paſt vader it, put it in a pan, 
and make aſoftfiredoth vnder and ouer it, and being halle 
baked, couer it with Wafers oz ſuch like ſtuſte in ſtead of an 
upper cruſt, and being thozow baked, raw it with Sugar 
and Rolcwater, * 
0 
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Tomake Tartes of Peares, Turnept, 
and Quinces, 


Bon map alſo as time ſerneth, make Tartes of Turneps 
and Peares,ficft roſt ing them in the embers,c2 with V6 ca 
oz ſweet wine, ſo you may doe with Quinces, cutting them 
in quarters 02 peeces, making them clean, and boiling them: 
t if yon will you map toſt them inthe embers, ſoꝝ ſo they wil 
be better, then ſtraine them, and adde ſuch things to them a⸗ 
are afozeſatd. 


To make a kind of meat called Atig/iacio, 


It yon will make Migliacio, to; fqure oz fine perſons, pon 
Hall ſtampe two pounds zof new Cheeſe ſo new as in a man⸗ 
net it ſhallbe ready to turne to milke againe,then take foure 
ounces of fine flower, eight oꝛ ten whites of Egs,and halfe a 
pound of Sugar, mingling all this together, and if yon haus 
not floure take crummes of white Bzead grated very ſmall, 
and vſe it inſtead of flower, and take a pan — and 
put Butter into tt about two fingers thicke, and let it ſtan 
ou the coales vntill the Butter be melted, then pat the com⸗ 
poſition into it with a reaſonable ace both vnder and oner it, 
and when it is bakcd take it oat and 5 


water vpon it. 
To make Tartes of Eldet flowery 


Take the floures without kernels,and waſh them cleans 
with ſome of their bꝛanches. mixe them with the ſubſtance 
(ſpoken cf vefozefaz a white Tarte, but it would bee ſomes 
what thicker becanſe the lowers weald bee well ſeperated, 
whereby they may lie both aboue and helgiw, and in the mid- 


dle ofthe Tart, 


To 
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Tomake Tarte of the ſmall greene thrids that 
wind about vine btanche:. 


Take thefe Chꝛids about the vines and boſle and choppy 
them with a knife, andthe like may bee done with the red, 
then take god new Cheeſe and a Cowes doder well ſotden, 
andftamp them together,and il pou will in eadofÞ Cowes 
Adder you may die Þuet oz Butter, adding thereto Ginger, 
Sinamon, and a god quantity of Sugar, put this into a frp- 
ing oz baking pan, with paſte both vader and above, when 
tt is almoſt baked, pꝛicke the vpper cruſt fall of holes: being 
baked,ftraw gur andRoſewater'vponif,  : | 
To make Tartes of red Cherries, 


Take the revdeff Therries fhatuapbee gotten, take out 
the tones and tampe them in a mozter, then take red Roſes 
welltamped with Sthamon, Ginger, oeppet, 
Sagar,and all this mixed together, adde thereunts ſome egi 
actoꝛding to the quantity pon will make, and with a cruſt of 
paſte bake it in a pan, and being baked ſtrawit with Sugar 


To make a ſat Tane with Rice. 


Waſh the Rice well and make it cleane and boyle it in fat 
— do take it out and dzp it, then take a lit 


atccoꝛding to the quantity 


being 
if in a pan, and obſerae the oder pʒeicribed ſoʒ white Tarts, 


To 
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To make a Tatie of Wheat flowe: 


Make cleanc the wheat and ſeth it in fat baoth, then take 
it ont as pou did the Nice, and take a pound of new — 
and halle a pound of old Cherſe grated and ſtamped 
with a Cowes Adder oz Swines Panch, ſodden — 
Duet and minced with a knife, with Spice, Sugar, and 
accozding vnto the quantity you wil make, with a little @ 
fron,mingle all this together, and then makean vnder cruſt 
of paſte and bake if,and when he is almoft baked, coner him 
wity the like couer p pou vie foz the Pompeons 83 Gourds. 


Tomake a Tarte of meale. 


Take ſtamped meale very white ans cleane, andſeth it 
iu Goat a miike eʒ Colvesmiike,and ſ&th it thick,then take 
a little fine floure and the whites of two Egges actoꝛding to 
the quantity you wil make,and temper them with the meale 
Eirring it with a ſpan, then let it boile a little moze,putting 
in Sugar and ſtirring it, and when this compoſition is made 
ſp2eadit vpon a trenchex oꝛ other thing, and let it cole, and 
then youthinke god cut it in ſmall oz great pœces asy 
— then kry them in a pan with Butter, turning them 
tiu they bee bꝛowne, and then diſh them, and put Sugar and 
Role water vpon them. The like you map do in Lent by put⸗ 
ting Aunond milke in ſtead of other milke, en in 


dple. 
Tomake a Tarte of Veale, Kidz. 
or Capon. 


Take which ol theſe meates you will both leane and kat, 
and bople them, taking ont all the ſine wes, then minte it and 
ſtimpe it in a mozter, then take a little new and old Cheſe, 
PVarſelp, and Hargerum, chopping them ſmall, and twelue 
o; fiftene Cgs, with a Cowes Adder wel ſodden, o; a Yogs 
I lig panch 


- > ledtakethemvp,andlefſheb:othſeth alittle when they are 
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pincd well fainped, with Pepper,Saffron, Stnenon aſd 
Ginger, and bake it like other Cartes. 


To make a common Tarte. 


d Cheeſe, Ego, Butter, Currans, Ginger, Si 
coloured with Sakron.then vie it as other Tarts, 


To make Turtes or Pies wich broth, 


Sake a thicke cru of what — * 
Pullets and Pigeons pardopled, quart 

sch quarter into tio m t peeces, then take blanched Al- 
monds Tamped, polkes of Egges, Saffron, fat bzoth, and a 
little Uerinice , and dy that trust oz paſteitke vnto other 
Ptes,and make the dos digh,thenfll it full of floure and cu⸗ 
ver it with a do, ans let it babe till it bee fiilfe, then cutopen 
the lid and take ont the flower, and then fill the Ple with the 
b:oth and meat afozeſard,lefit tuſt meli ot Ginger and Þep- 
per, and bake it in an ouen like other Pies, 


To make Gealies of fleſhorfiſh, and of divers 
colours in one platter. 


It you will haue whike Gealy, take god white Aineget 
92 old Aeriuite, and fwice as mich water, then take bps 
ft oʒ Kids feet aten and made very cleane, eſpecially about 
the deules, and tut them and take out the hatrs in the middle, 
— — — pn 
ture Uineger am water, | as as you 
can, and with it boyle Ginger cut into ſmall peeces, © whole 
nes of Paradiſe, and when the let are b 


out: then take the whites of ten Egges moze 9; leſle accoꝛ⸗ 
ding tokhe quantity you will make, obſeruing the ozder in 
raining 
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raining, clear ing, and doing all other thingeselle, which; 
will hereafter ſet do une in Gealy made of felh : and 
ready the diſhes with Capons, Pullets, oz other things, vp- 
on which yon will put this Gealie, and lay it finely on them, 
ſetting the diſhes in a cold frech plate becauſe it may thicken 
the better, then take tut a god peece 0; aquarter aſ that gea⸗ 
lie in the pot and ſet it on the fire in a pipkin until it be well 
melted, and that you ſæ it returne tothe ſaoame againe, then 
take alittle Saffron and make it pellow:and when it is cold, 
take of the fozeſxid both oz ſome other thing made foꝛ the 
purpoſe, but let it not be whote when pou put it in again, this 
being well ozdered and hardened, take aut another piece, and 
make it red with Carnels as I (ated of and ſo take 
out another pœtce to make green with wheat, oz barlp blades 
whenthep are yooncg , and Parſely well ſtamped and flraps 
ned, and uſe it as the other two coleurs, Alſo pou map make 
a ſanguine colour with Carriots roſted in the embers, and 
being roſted, make cleane the outkde with a knife which is 
ſanguine, and put in the bottome ol the bag oa trainer, out 
» af the which the compound oz decod ion is trained , and as 
often as you receine it out, you ſhail put it vpon the white 
b:oth well heated obſeruing the like oꝛder in all tze other to⸗ 
lours afoze(aid, and place it in ozder with the other colours, 
pou may make moze colours if pou will in the lame manner. 


Tomake a Gealie of Creuiſſeswhich ſhall 


ſet me ale. 


Take Creuifſes intbeir ſhele, and lay them to ſoke in Ui- 
neger, then take of the ſubſtance afozeſatd,and put it ta them. 


To make another faire Gealie. 


T ake fozty Shepes feet, and flea them, and take out the 
bones and hatre, then lay them to ſoke ia freſh water foz the 


Gre thꝛæ oz loure n waly them, andthen tans 
ſoimcwhaf 


1 
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ſome what moze then a quart of Uineger , as much Whife 
wine, and twice as much water, and ſerth the fete therein; 
with ſalt to it as much as is convenient, and ſkim them wel, 
and when thepare halle boyled, take a quarter of a pound of 
whole Perrer, as much long Pepper , andthe ike quantity 
of graines of . with a quarter of a pound of whole 

a quarter of a pound of Sptknard + Cloues, 
beat them all very groſſel 


y all together; but not to much, and 
bople them with the fret, and let them boyle till they bee ton⸗ 
ſumied to a third part, and when the feet are well boyled, take 
them out and let the bꝛoth ſceth on the fire, and putting into 
it the whites of tenne Egges beaten together til they turns 
to a ſrotij, and irre it in the bꝛoti with a ſpwn, and thenict- 
ting it bople ane waume, frame it twice oꝛ thꝛice fhzough a 
wollen cloth with all the compoſition: let it be well trapned, 
and let the mirture remaine in the cloth, andthe oſtener it ia 
trained the better and clearer it is: then pꝛepare pour fleſh 
of Pullets, Capon, Mid, oʒ Ucale very well ſodden, pulling 
off the ſkins that it map ber faire and white, and ſo dzy it bes 
tene two linnenclothes , then diſh it and lay the Gealle 
vpon it, and ſetthem in a cold place that it map harden and 


rongeate, 
To make Gealy of fiſh, 


Take Ulater,Wine, and Uineger, and that it map con 
tinue long take but a little water, and god ſtoze ot Spice as 
afo2cſaid , the beſt fiſh to: this purpoſe is Tench and Pike, 
and the greater the better, theſe fiſhes ſhould be opened but 
not ſcraped, very freſh, and ſodden in a little b2oth, onelp as 
much as will couer them;becauſe the bzoth may be the ſtron⸗ 
ger, and when pou thinke the fiſh is well ſodden, take it out 
and flap it and then lay it aſide, but ſeth the ſkinne a little in 
the bꝛoth, and when it is well lod ſtraine it, obſeruing the oꝛ⸗ 
der afozeſatd in Gealie of fleſh , aſweil in making it yellow 
as in all otherthinges, And pou map in like ſoꝛt put any ſea 
fiſh (odden and cut in quarters into this Ge tie, 5 
| 0 
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To make Gealie in a little basket. 


Pꝛepare the decoa ion in gad oꝛder, then take a new bal⸗ 
Ket and put the Capon, Pullet, oꝛ other fleſh into it, that ou 
would put in Gealie as in a platter, pou muſt like wiſe haue 
another veſell ready wherein pou map put the baſket, put- 
ting the foꝛeſaid decodion vpon it, and ſet it in a cold place to 
congeale, and when it is well congealed take a whote knife, 
and raiſe the Gealfe round about within the baſket that it 
map eaſily come out, and make cleanethe veſſel with a cloth 
in euery place, and ſo pou map carry this Gealy whether you 
will, The like you map do in Lent, putting whole aſh info 
it, which hall ſeme aline,and it will be very faire, 


To make Fritters of Cheeſe, Egges, aud 
Elder flowers, 


Take new and a little old Cheſe and ſtampe them well, 
putting to it a little fine oer, and White of Egges ac toz⸗ 
ding to the quantity pou will make, with a little Pilke and 
god ſtoze ol Sugar, ſtamp them all together, then take it out 
of the mozter, and put Elder flowers as pour diſcretion ſer⸗ 
ueth, neither beaten noꝛ ſtamped. This compoſition would 
not bee to ſoft noꝛ liquid, that it map bee wꝛougit wu ts 
band in any foꝛme you will, then frie them in god @yet, but- 
ter,oz Ople, and ſend them whote to the Table. 1205; 


To make Fritters of the white of Egges, 
and ol flower and Cheeſe. 


Ouſerue the oꝛder afozeſaid, only not putting therto milk 
no; Elderflowers, 


K ij To 
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To make frirrersof Creame and Curds. 


Take the Curds and hauing cut them, ſtraine out the was 
ter 83 whap, and that which remaineth tm the trainer min; 
gle it with fine flower, white of Egges, Sugar and Roſewa- 
ter, actoꝛding to the quantity you will make, it would not be 
to much congealed, 4 make them great o: little with a (pane 
as you thinke god,andfrie them in ſuet oz god Butter. 


5 To make frirters of Sage and Bay- leaues. 


Cale alittle fine flower and temper it with Egges, St- 
gar, Sinamon, Pepper, and a littie Saffron to make it peb- 
ow, and take whole (age leaues and ronle them in this com- 


poſition one byone,andfrie them in Butter oz Duet. Do the 
like with Bapleaucs, and in Lent trie them in ople withort 
Cgges: and Duet, 


EP — To makefirrersof Apples. 


Pate them amid ſtetd them, 6; roſt them, and take out the 
coates and ſtampe them, putting to them a little fine flower 
and alittle leauen and frie them in god Oyle, you may cut 
chem allo inte mall pteces, and take out the coare, and make 

— conipolition atoʒelaid in the laſt chapter of Sage Bap⸗ 

aues. ; 
To make fritters of Almonds,with the brawae 
dr fleſh of a Henne. 


Take Almonts and ſtampe them with Roſewater and a 
little milke and ſtraine them, then take the bzawne oꝛ fleſh 
of the bzeſt of a Pullet, boyle it and ſtampe it apart from the 
Almonts, then take a little flower and whites of Egges ac⸗ 
coꝛding to the quantity pou will make, and a little Sugar, 
mingle all this together, and make pour ſritters in what 

quantity 
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quantity pau will, and frie tem in net 92 Butter , and let 
them not be ouermach bade d 
To frie Cheeſe ina pan. 
Take Cheeſe which is not fa old no; to falt, and cut it in- 
to ſmall ſquare peces 02 in what ſozt pou t take a pan, 


in the botteme whereof put ſome Batter 02 Surt , andhol- 
ding it ouer the fire, put the ſaid peces of Theſe into it, und 
when it is ſoſt, turne it, and caſt Sugar and Sinamon bpon 
it and ſend it pzeſentlpto the Table: it is to bee eaten whote 
after meate. You map dꝛeſſe it another way, that is, make 
toſts of bzead, and when they are toſtes lap them in the pan, 

and on cuery toſt a perce of Theſe of the ſame greatnefe,but 
ſomewhat thinner, then couer the pan and heat it vntill the 


Cheſecuzd, then caſt Sugar, Sinamon and Ginger vpon 


them. 
Tomake Pancakes in Lent, and firſt of 


Elder flour es. 


Take Almonds and ſtampe them, o elſe Pine apple ker⸗ 
nels, and ſtraine them with Roſewater and Peaſe bꝛoth, 
then take alittle leauen, flonres of Elders, and ſome flower, 


and temper them together, th 

night againſt mozning, and Ho 4 will be the lighter: in the 
mozning put god ſtoze of Sugar vn them, and make them in 
in — fozme you will, and frp them in Dyle, 


To make fritters of bitter hearbes. 


Take fine flower and a little leanen, and temper it with 
the hearbes chopped ſmal, and Currans, and then frie them, 


this compoſition would not be to tender,fr the in Dple,and 
taſt Sugar and Honnp on them. 


K iij To 


this would bee made ouer 


"4 
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Tomake fritters of Rice. , 


Seth the Rice well, and when it is ſd dꝛie it vpon a Tas 
ble, and if pon will not haue it whole you map ſtamp it, then 


take Aimonds and ſtampe and ſtraine them, with a little of 


the ſame Rice both, and let this Almond milk be very thick, 
then take a little fine lower and Sugar, and mingling it all 


together, ſrie them in god Ople in what faſhion you will, 


Tomalke fritters oſ Figges, 


Take a few Almonds and pine kernels, as many as pon 
will and ſtampe them, let them bee verp white, adding there⸗ 
vnto two dzie Figges and Currans with Spice, and if this 
ſtuffe be too thick put a little Koſewater to it,thentake Figs 
and make a hole in ech Figge hard by the ſtalke, and fil them 
with this ſtafle,thenfrie them in oyle and caſt Sugar on the, 


To make fritters of Fiſh. 


Seth the fiſh and ttampe the whitelt part thereof, then 
take Almonds ell ſtamped and ſtrained, and a little fine 


floure with Sugar and Sinamon, and temper all this with 
alittle common water, then trie it in oyle in what fozme poy 


will, 
To make ftitters like fiſhes, þ 


_ Blanch thy Almonds and take meat of fiſh without bones 
and ſtampe them together with Currans, Sugar, Parſelp 
and Pargerum chopped imall with god Spice and Saffron, 
then haue in a readinefſe a fine paſte, and making it in what 
fo:me pou wil pou may fillthem with this compoſition, then 


trie them in oile:thep make likewiſe be baked dzp in a frying 


pan, and when they are baked, they will hew like fiſhes, 


To 
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To make them anothet way. 


Stampe Almonds and temper them with Roſewater and 
Sugar. then take lower tempered with common water and 
god ſfoze of Sugar this being made in pat,make what toꝛm 
nh CI : allo pou may bake them dap in a pan 

a Tarte. 


To mike ftitters in another ſort. 


You ſhall make a compoſition like the afozeſaid Almonds, 
flower, and Sagar, andthereofmake thy fritters. 


| To make another ſorts 


Take Almonds blanched, Pine kernels, oz Nuts, oz an 
of them, ſtampe them wel with Currans oz Figges, putting 
to them the meat oz liuers of fiſhes, with Parſely, Parge- 
rum, and god Spices,and make it yellow with Saffron,then 
fozme them and frie them with oyle. 


To make fritters of Rice like little Pies. 


Seth the Rice and ſtamp pour Almonds and ffrain them 
as thicke as pou can, with a uttie Koſewater, and mixe the 
Rice well with the Almonds, and with Sugar, Sinamon, 
and a little tower, and make it tnfozme of Presand ry teu 


ia oplc, 
To make fritten full of wind, or 


puſt frircers, 


Lake fine fit wer, water, Dalt, and h ugar, and make a 
fine loſt paſt and roule it on a Table very thinne, and cut it 
into ſmallpeces and rie it in ople, and take heb they be not 
kuotty, andthey will pute vp und ſeme to bee full, and yet 
u liy there 


— 
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tyere is nothing in them, and caſt Honnp vpon them. 


To make them in another manner, 


Make our paſte like that I ſpake of befoze, to mene frit⸗ 
ters — and Creame, then take Fennell when it us 


vlo wne, and if pou will, mire it and all the ſtuſſe togetber: oz 
bꝛeake eaery bꝛanch by it ſelfe one by one, and roule them in 


the ſaid ſtuffe,and frie them in oyle. 
To ſtie Piſinachis Nuts. 


Make them very clean and take out the barp nutter witb⸗ 
in them, then ſerth them, and whenthep are ſod roule them in 
lower, and frie them in oyle · 


To dreſſe Egges all manner of waies,and ſitſftt 
to make a Pancake. 


Firff you ſhall beat the E gs together with a little mie 
and water to make them tender, anda little grated Cheeſe, 
and thenfrie them in god Butter that they map bee the fat- 


ter, e to make them god, they would not be turned noz much 
baked, and ſo ſend it to the Table. | 


Tomake a greene Pancake. 


Take the things afozeſaid , and adde therefo the tuice of 
Bettonte, Parſely, god ſtoꝛe of burrage, Mints, Pargermn, 
Sage a little, and ſtraine this iuice thꝛough a cloth, and ſo 

make the Pancake. 


To make another Pancake of heatbes.: 


Take thefozeſadd hearbes, and cutting tbem ſinall, frie 
themin Butter oz Dple , mingling them with Egges and 
ther 
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other thinges afozeſald, then make the Pancake and frie it 
well, and let it be thick / ut not ouerbaked. 


To dreſſe Egges another way. 


Pnt oyle in the pan, and bꝛeake new laid Egges in it, and 
frie them ſoftly, and as they frie ſtirre them, and when they 
congeale and warethicke and white, they are fried, but fric 
them not todzie. 


To poche Egges. 


Let the water be whote, and bzeake new lated Egges iu⸗ 
to it, and when they are thicke, take them out becauſe they 
may be tender, then put Sugar, Naſe water, and a little juice 
of Ozenges oꝛ Uerinice on them, oꝛ if you will, thzow gra⸗ tr 
ted Cheeſe and ſpice vpon them, 


To poche them inmilke or wine. 
1 Doe as afozeſatd, onely that you ſhall ſtraw no Cheſe on _— 
cm, 
To dreſſe and fill Egges. 


Steth new Egs in water vntill they be hard, then perle 
them and cut them in the middle, and take out the polks, and 
doe not bzeake the white, and ſtamp ſome part of thoſe yolks 
with a few Currans, Parſely, Pargerum and Mint, chop⸗ 
ped very (mall, with two oz thz& whites of Cgs, with what 
ſpice you thinke god. And when they are mired together co- 
lour it with Saffron, and fill the Egges there with, and frie 
them in ople: andfo2 ſauce take afewe of tho.e polkes which 
remaine vnſtamped with a few Currans, and ſtampe them 
well together, and temper them with a little Aeriuice, and 
Eraine them, putting thereto Sugar, Clones, and god ſtoꝛe 
of Sinamon, let this ſauce bop le a little, and when pon will 
ſend the Egges to the Table, put ww ſauce vpon them, 


To 
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Toroſt Egges vpon a gtedyton. 


Beat two oꝛ th:& newlated Egges together, and heat an 
empty frying pan very well, and put theſe beaten Egges in- 
to tt, and let them ſpzead about the frping pan as thinne as 
paper, and when they are baked,cut them in foute peces and 
lay them on the gredyꝛon, and bzeake ouer them as many 
new Egges as will lie vpon them, and make a ſoft fire both 
vnder and ouer them like a Tart, and ſtraw them with Su⸗ 
gar and Sinamon, and when the Egges are thick, take them 
ock the gredyꝛon in that maner, and ſend them to the Table, 


To roſt Egges on a ſpit. 


Heat your ſpit very whote, and tie the Egges longwates 
oꝛ other wiſe vpon it, and roſt them like meat, and when they 
arc roſted take out the meat and ſend them to the Table. 


To frie Egges. 


Put gad Butter inthe Pan and heat it a little, then take 
the polkes of Egges andfric them, with Sugar and Sina⸗ 
mon, and make a moderate fire as to a Tatte, then put the 
tuice of D2enges oz Roſe water vpon them. 


Toroft them in whote embers. - 


Put them into the whote embers, turning them oft on 
euerp ſide, and when they (weat they are roſted. 


To ſeeth Egges with the ſhell, 


Put them in cold water, and make it bople a pater noſter 
Wpile,auo then take them out, 


Ta 
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To dreſſ - chem after the mannerof Florence. 


Take neiv lied Eeges, and bzeake them one by one in a 
pan, and let the oyle be ery \vhote, and as ſone as pou haue 
put them into the ople, ſtirre them together with a ſpone oz 4 
ſome other thing - and make them as round as map bee, and 
turne them oft vntill they change colour , and pet let them 
not be hard within, noz ouerbaked, but rather ſoſt x tender, 


Another kind of dreſsing them. 


Take whole Egges and lay them into the embers , then 
ſerike them with a (mall ſticke vntill they bzeake, and ſo let 
them roſt, and when they are roſted, take them out and caſt 
a little Wineger and Parſely vpon them. 


Another way. 


D2:efſe them in the Flozentine manner as afoꝛeſaid, then 
ſtraw Sugar, Spice, and Salt on them, and ſo put them into 
paſte as pou would doe Turneps, and fry them oꝛ ſ&th them, 
pou map dꝛeſſe them alſo in pie paſte with the fozeſaid ſtucke, 
adding a little Aeriuice, baking them like Tartcs, oz frying 
them, but let them not bee ouerbaked, becanſe they will bee 
the harder, and ſo much the woꝛſe. 


To prepare Hogges greaſe, 


Take freſh larde oz fat of a Hog, and tut it like to Chett⸗ 
nuts and ſalt it well, then ſtampe it well and let it ſtand fo 
the ſpace of a day, then ſet it on the fire, and if it bee an hun⸗ 
dꝛed pounds, put in it tenne o2 twelue quartes of water to x, 
and let it ſœth vatill it be congealed, then ſuim it and ſtraine 
it. and put it into a veſſell in afreſh and cold place, and by this 
oder it will continue a whole yeare oꝛ moꝛe. 1 
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To make wine of water. 


Take the grapes of a wild vine and dꝛie thein in the fon, 
then beat them ints powder, and put them into water and it 
will haue the taſt and colour of wine, t it the grape be white 
it will haue the ſame colour, if red the like. 


To make ſweet white Wine. 


Take cod ſweet Apples accoꝛding to the quantity of the 
Wine and ſtampe them well, and put halfe as much Þonnp 
as Apples, and mingle them together, then put it into the 
wine in the veſſell and mingle it well: and this is done beſt 
with new wine that boyleth in the Nate, 02 elſe boyle theſe 
things in ſome vellell with ſome new wine, then put it to the 
other, and ſtirre them togetber. 


To make meat for N ightingales. 


Take a dꝛamme of Almonds,two dꝛams of Peaſe floure, 
a dzamme of freſh Butter, two d2ainmes of Honny, little 
Daftron and two polkes of Egges, mire them together, and 
ſet them to the fire in a pipkin, e giue it to the Nightingales, 


To make a compoſition of Pompeons 


or Mellons. 


Tbe Pompeons oz Yellons would bee ſcoured and made 
cleane in Aineger and not in water, and ſo ſtand a moneth oz 
moꝛe in Aineger, and if need be the vineger map be changed, 
FEI PALS WII Er end they are 
made, 


Tomake a Compoſition of Figs,very cordiall. 


Firl pzepare your Figs ready in acleane veſe a, which 


| are 
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are tobee tonſerued, then boyle the Honny and im it well, 
andbeing whote put it on the Figges, and let them ſtand in 
it till it bee cold, his pou ſhall doe foure 893 fine times, the laſt 
time take new Honny andbople it well, and put tot Gin- 
ger, Sinamon and Cloues, then put the Figges in the pot 
wherein they ſhall remaine, being conſerned, theſe Spices 
muſt bee beaten ſmall, and ſet the Figges in a veſſel in the 
ſunne, and now and then put Honny mired with the Spices 
afozeſatd, and ſo the Figges will be conſerued, 


To make ſtrong Vineger and quickly. 


Take a pound ofPellitozp well ſtamped and put it in fout 
pottles of wine, then take the foꝛeſaid Pellitozy, and boyle 
it in foure oz fine quarts ol ſtrong Uineger , and ſo boyling 
put it into the caſke,and in twelue dates it will be god, 


FINIS. 


